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Where Many find the Answer to— 


“Whats New in Foods?” 


The Griffith organization is unique—in its 


diversification, its laboratory and kitchen 
facilities and skills. 


It is known for its service as specialists .. . 
in the Art of creating fine food formulas, and 
in the Science of faithfully repeating them. 


If interested in a new food material, or in a 
new quality standard—you’ve come to the 


best qualified source. 








THE GRIFFITH LABORATORIES, INC. 














As both a producer and 
a user of gelatin, Swift 
knows how to produce 
gelatin that is ideal for 
use with meat and 





meat products. 
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Superclear promotes 
h Swift's Superclear customer confidence 
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MADE FOR MEAT BY 
PEOPLE WHO KNOW MEAT 


Your customers want a real ham flavor, encased 
in a firm, tender jelly. Superclear binds the juices 
to lock-in natural flavor. It is high in strength to 
give and maintain that “‘just-right”’ firmness. 


You can depend on the uniform high strength 
of Superclear for economy. At Swift, each lot of 
Superclear is jell-tested to insure its performance 
from batch to batch and season to season. This 
uniform high strength lets you use Jess Superclear. 

Why not put Superclear to work for you... 
to help produce the appetizing quality your cus- 
tomer looks for and buys in a canned ham? A 
trial will tell. Write for details. 


ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 


SWIFT & COMPANY 
GELATIN DEPARTMENT 


{21S Harrison Avenue ° Kearny, New Jersey 


7o Sewe Gour Sudustey Bette 


with specialized gelatins “ 
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THROW AWAY THOSE WOODEN BRINE BARRELS 






solid savings 
you can 
make now 
with 


REINFORCED 
5” Floor Clearance........ $114.00 


bs AR’ a 
742” Floor Clearance....$120.00 


MEAT BINS BY GOODYEAR! a TEO.B. Avon, Oho 


—approved by the Meat Inspection Division of the U. S. Department of Agriculture and the American Meat Institute 





Photo courtesy 
John Krauss, Inc., 
New York 

















SAVE WEIGHT! Weighing with 

base only 130 Ibs. — 1% as 
much as metal bins—these new 
bins hold 3000 pounds. 


SAVE MONEY! Reinforced plas- 

tic meat bins cost you only 
half as much as other approved 
contalners, cost far less to 
maintain, 





Built for rugged use, Goodyear press-molded meat bins are made of fiberglass impregnated with polyester resin, 
overlapped at the corners for double strength against bumps and knocks. The upper rim is also reinforced with a 
braided fiberglass “rope” that has the strength of 100 glass fishing rods. Interior smoothness is assured by a silken, 
fine-texture fiberglass mat. All of these materials become one integral unit under extreme heat and pressure in a 
giant 700-ton press which imparts tremendous structural strength and high resistance to impact. The result: a light- 
weight, long-lasting, moistureproof and easy-to-clean container that meets all government regulations. 


MORE INFORMATION is yours for the asking. Write: Goodyear Aircraft Corporation, Dept. 916QN, Akron 15, Ohio. 


LIGHTWEIGHT MEAT BINS BY 


GOODFYEAR 


Plants in Akron, Ohio, and Litchfield Park, Arizona 











THE NATIONAL PROVISIONER, FEBRUARY 27, 1960 3 





AMERICA’S FOREMOST FINE CUTLERY 


SINCE 1818 


DEXTER 


ils Right Anife CUTLERY 


ORS) 22 9 8 


GREEN RIVER WORKS 


ACROSS 
THE LAND 


Top packing house men know and depend 
on Dexter and Russell, top brands in cut- 
lery. The balance means ease of handling 
and sureness of cut. The special steel holds 
a keen edge longer. The craftsmanship is 
traditional. 


For day-in, day-out use, Dexters and Rus- 
sells lighten every packing house job. If 
you use boners, stickers, skinners, butcher 
knives, steels or cleavers, you’ll do a better, 
faster job with Dexters or Russells. 


Ask your supplier for full information 
or write for catalog. 


Cre Ke) 


RUSSELL HARRINGTON CUTLERY COMPANY 


Southbridge, Massachusetts 


SINCE 1818 
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vow AAI PERMEATORS 


are, SIZ aS 

— 24 HOURS 
OR 
LESS 


= ue 
#8 MOVING TABLE 


TO CAUSE MAINTENANCE PROBLEMS 


Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. 
of stainless steel for easy cleaning. A series of A lift jack with 6’ rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 


perform the perfect permeation of pickle. 2 sizes 








SPECIFIC AatON’s 


PERMEATES _— No. 246 


BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor 
NG, BONELESS PORK BUTTS, JOWLS, aa eerie? Fr aN 
BACON SQUARES, FAT BACKS, BONE- pi thesiad nad Se Raawcmse RA Somer mf 

LESS PORK LOINS (CANADIAN BACON), 
TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Table Width | 28” 


4'4"x 2'4"x 5'2" high | Floor Space | 5'6”x 3'3"x5'9” high 








9 (5 regular and 4 valve type) | No. of Needles | 18 valve type 

















$ A VE $ 510 Ibs. Net Weight |.. 900 Ibs. 


STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. FREE personal instructions are provided when Perme- 


ator is delivered, assuring perfect mechanical operation, 














BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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SHARPENS EVERY KNIFE OR PLATE 
YOU USE IN YOUR SAUSAGE KITCHEN! 


I] 





@ Grinder Plates & Knives 


@ Silent Cutter Knives 


@ Emulsifier Knives 
& Plates 


@ Hand Knives & Steels 





Does a Professional Job in Minutes To Give You .. . 


© Better Grinding, Cutting 
and Emulsifying 





Completely ft tic, requiring no 
special skill to operate, this equip- 
ment does a perfect job of keeping 


@ Better Finished Product cutting tools and cutting equipment 
in the proper sharp operating condi- 


—No Mashing by Dull tion. It sharpens grinder and emulsi- 
Knives fier plates to 1/1000” accuracy with 
perfect sharp hole edges; sharpens 
solid grinder knives or replaceable- 
blade knives to true, sharp edges 
with hollow-grind or  scissor-grind 
edge as desired. Sharpens chopper 
knives and all other cutting tools, too! 


@ Higher Production by 
Better Equipment 
Operation 


@ Eliminates Costs and 
Troubles of Outside 
Grinding 


The Automatic Grinder will pay for 
itself in savings! It assures faster 
production! Your finished products 
have better quality and texture. You 
gain in all ways when you have an 
Automatic Grinder in your plant. 


@ Eliminates Expensive 
Rental Knives and Pilates 


Our illustrated folder will give you full details. Write for a copy! 


UTOMATIC 
GRINDER Co. Inc. 


P. O. Box 184, 211 lowa Ave., 
lewa City, lowa 
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Cooker Door Gaskets 


U. S. Peerless® Canvas Pump Packing (Style +463) is U.S. Eclipse® Red Tubula 


for use on inside packed pumps against hot or cold +803) 





r Gasketing (Style U.S. Rain-Besto® High-Pressure Rod and Plunger Pack- 


is recommended especially for large ing (Style =101) handles high-pressure steam and air up 


water, and for end rings in hydraulic sets. The method exhaust heater doors and kettles where--a to 500 degress F.1It has a non-hardening cushion, treated 


of manufacture reduces swelling to the minimum. large gasket is needed. 
U.S. Cooker Door Gaskets are especially designed for the 
lood-processing industry ... ideal to use on retort doors for 
pressure cooking, even up to 350°F. Being chemically inert, 
they also are fine gaskets for vats and kettles when cooking or 
processing soups, spaghetti, vegetables, pre-cooked meats, veg- 
etable shortenings, and detergents. In all, U.S. Cooker Door 
Gaskets provide the food industry with a maximum of cook- 


Mechanical Goods Division 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 





Rockefeller Center, New York 20, N.Y. 
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with heat-resistant lubricants and preservatives. 


ing cycles, lowering costs by eliminating the need for frequent 
replacements. Insist on U.S. Cooker Door Gaskets when re- 
placing your present ones. 

e e ca 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick 
delivery and quality industrial rubber products. 





In Canada: Dominion Rubber Company, Ltd. 


a 


————————— 


Food packagers... 


par. offers a full 
range of F.D.A. Accepted 





wrappers and liners. 


All food packagers affected by the 1958 Food Additives 


Amendment to the Federal Food, Drug and Cosmetic Act will 
find it easier to achieve F.D.A. Accepted packaging by using 
Patapar. While Government scrutiny of food packaging grows 
more intense, Plain Patapar Vegetable Parchment can still 
offer absolute purity. That’s because there aren’t any 
additives in Plain Patapcr. This Vegetable Parchment is a 
dense, fiber-free cellulose...whose natural qualities are 
purity, wet strength, grease and moisture resistance, good 
separation characteristics, and remarkable toughness. Further- 
more, these qualities can be provided in varying degrees 
according to need. 


Paterson will be glad to help you select the type Patapar 
which best suits your requirements. Code numbers and the 
corresponding characteristics of the Patapar vegetable parch- 
ments on the F.D.A. Accepted list fill up too much space to 
list here. If you would like specific information, simply fill out 
and mail the coupon for a sample package. 


PATERSON PARCHMENT PAPER CO. 
BRISTOL, PENNSYLVANIA 


Sales Offices: New York, Chicago » West Coast Plant: Sunnyvale, Cal 


Paterson Parchment Paper Company, Bristol, Pennsylvania 


Please send me a sample package of F.D.A. Accepted Patapar® 





(please print) 





Company. 




















Symbol 


. «+ indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1960-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1960 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 





THE NATIONAL PROVISIONER, FEBRUARY 27, 1960 








Now—get a 
selling edge with 
DuPont's cellophanes 
for vacuum and gas 
nackaging 


for luncheon meats 


Only Du Pont offers you 5 different types of cello- 
phane for coated and laminated structures for vac- 
uum and gas packaging of meat and cheese. 

This means you get and pay only for the amount of 
protection and durability your product needs. You 
eliminate costly, wasteful “overpackaging”’. 

You get a selling edge with faster turnover. Be- 
cause your product reaches the store at the peak of 
appeal. And combination structures made with 
Du Pont’s 5 different types of cellophane show off 
and protect that appeal over its entire shelf life. 


REG. U.S. PAT. OFF 
BETTER THINGS FOR BETTER LIVING 
« » «THROUGH CHEMISTRY 
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and cheese 


Result: More products enjoy the advantages of 
vacuum and gas packaging . . . sales go up! 


The man to see: Your Du Pont Authorized Converter*. 
He has the know-how and the facilities to produce 
the package that’s specifically suited to your needs. 
He’ll help you choose the exact type of Du Pont 
cellophane that will give you the most protective... 
most profitable package. 

*For the names and addresses of Authorized Converters write 


to: E.I. du Pont de Nemours & Co. (Inc.), Film Depart- 
ment, Wilmington 98, Delaware. 





U PONT | 
cellophane 
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Blue Ribbon Superlatives 


Tee-Pak, Ine. 


How small can cattle get? 

Most record books give the miniature Blue Ribbon to a 
diminutive little miss named “Sally,” a Dexter breed, 
standing only 34 inches. Strangely enough, Sally’s home is 
the same as that of the world’s largest ox, “Big Bill 
Campbell!” Next: What country holds the most 
“unusual” cattle records? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


em 


Chicago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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Prices and Values 


(Reprinted from the NP of June 12, 1954) 


RODUCT pricing problems which always 
confront the meat industry have a deep and 
direct significance for the DamLy MarKET AND 
News Service, which is operated by The Na- 
tional Provisioner publishing company. Be- 
cause these problems are a part of our “daily 
bread” at the Provisioner, it is appropriate 
that some of their aspects be discussed here. 
In this column during the next month we 
intend to talk about a market service—our 
own—and tell how it operates and discuss its 
advantages and limitations. We believe that 
both the meat industry and the DMS will 
benefit from such an explanation. 

As a beginning we wish to state a principle: 
The DMS reports verified prices and inter- 
prets the market on the basis of prices. It does 
not claim to report values, nor does it believe 
that any agency could truthfully reflect 
values which would be acceptable to more 
than a handful of buyers and sellers in the 
meat industry. 

Price is a fact; a carload of standard grade 
10/12 bellies sold on the free market at a cer- 
tain time at 2114¢, f.o.b. Chicago. 

Value is an opinion and varies with the 
situation of the person making the evaluation. 

The seller in the transaction mentioned 

above may have believed that the value of the 
bellies was 22¢, because they cost him that 
much to produce. The buyer may have be- 
lieved that he would have a hard job moving 
them through the retail level to consumers if 
he paid higher than 21¢. The price of 2114¢ 
represented the level at which the two ideas 
of value were compromised. 
_ Under other circumstances of supply and 
demand the seller, or the buyer, may be able 
to impose his idea of value on his opposite. 
Whatever the circumstances, the result is a 
price—and the price is a fact which any packer 
or processor should use or reject or weight 
or discount according to his own situation. 

As will be explained later in this series, the 
DMS employs the skill acquired during 35 
years of service in quoting prices. It is in this 
application of considered judgment by editors 
who have had years of experience in selling 
and/or buying meats and by-products—in 
this winnowing of the grain from the chaff and 
the stuff from the guff—that the DMS differs 
from services which parrot unquestioningly 
what is reported to them. 


News and Views 





The Same Officers will head the Western States Meat Pack- 


ers Association in the 1960-61 year. Re-elected at the group’s 
14th annual meeting in San Francisco late last week were: 
president and general manager, E. Floyd Forbes; chairman of 
the board, Glenn Taylor, Modesto Meat Co., Modesto, Cal.; 
secretary, Eugene Ranconi, Walti, Schilling & Co., Santa Cruz, 
Cal., and treasurer, Anton Rieder, Coast Packing Co., Los 
Angeles. Vice presidents are: Douglas Allan, James Allan & 
Sons, San Francisco; Clark Pierce, Pierce Packing Co., Bill- 
ings, Mont.; Seth N. Chauvet, Peyton Packing Co., El Paso, 
Tex.; Albert T. Luer, Luer Packing Co., Los Angeles, and 
L. Blaine Liljenquist, Washington, D. C. Convention talks and 
other highlights will appear in next week’s PRovISIONER. 


March 6 should not touch off terror in the food industry, the 


Food and Drug Administration has indicated, although ap- 
proach of the date when the 1958 Food Additives Act becomes 
fully effective finds confusion—if not consternation—wide- 
spread. The FDA has seen no indication that there is going 
to be an “economic upheaval,” nor even that a major portion 
of foods, packaging materials or food machinery will be “seri- 
ously affected,’ Food and Drug Adminstrator George P. 
Larrick said recently. “The American people will continue to 
get adequate food without wild alarms, without mass seizures 
by the government of food additives that haven’t been 
cleared,” he asserted. “In short, we expect the world to con- 
tinue to operate about the same way immediately after this 
law becomes fully effective as it does now.” Dr. Larrick com- 
mented, however, that the fact that some of the users of food 
additives are demanding guarantees from their suppliers that 
the additives do meet the requirements of the law “sounds 
like good business to us.” 


Additional Duties would be imposed on excessive imports of 


certain live animals, meats and meat products by a bill (S- 
3035) introduced by Senator Carl T. Curtis (R-Neb.) and re- 
ferred to the Senate finance committee. The legislation pro- 
poses a 25 per cent ad valorem duty, in addition to any other 
tax or duty imposed by law, on imports during any calendar 
year in excess of imports under such classification during the 
calendar year 1957. The bill would cover cattle, calves, sheep, 
lambs and hogs, except for breeding purposes, and fresh, 
chilled, frozen, prepared, preserved or canned beef, veal, pork, 
mutton and lamb, except offal and canned corned beef. 


A New Course to teach plant foremen and supervisors how to 


get better results through better management of people will 
be inaugurated by the National Independent Meat Packers 
Association on Friday evening and all day Saturday, April 
8-9, at the Hotel President in Kansas City, Mo. The course, to 
be conducted by NIMPA’s Fred Sharpe, a specialist in per- 
sonnel management and training as well as sales training, will 
cover the elements of good supervision and offer a detailed 
plan for setting up and evaluating the use of a suggestion 
system. It will include a study of case histories and discussion 
and analysis of the supervisors’ own problems. “Today indus- 
try, with all its automation, must still make progress by 
intelligent utilization of its man-power,” NIMPA points out. 
“One great weakness in this field is the lack of training, thus 
a lack of understanding, on the part of many supervisors in 
getting the most production from the people whose efforts 
they direct.’ The NIMPA course, which will be offered in 
various cities, is aimed at correcting that weakness. The fee 
will be $25 per person for registrants from NIMPA member 
firms and $35 for those from non-member firms. 





Sausage Firm 
Really Goes 
‘Whole Hog’ 


In Processing 


and Promoting 


Its Products 


TOP: Planning point of calls for firm's novel Belle Ringer sample distributing campaign are 
Earl T. Jones (left), business manager, and Jack Upham, sales manager. ABOVE LEFT: 
Firm’s entire fleet of trucks carries new name, Jesse Jones. Color scheme is red and white. 
ABOVE RIGHT: Sign on plant will be changed to reflect new corporate name. Livestock 
holding pens currently are being enlarged. Four-stall loading dock is a recent addition. 


gram, in addition to a favor- 

assuring manufacturing tech- 
nique, promotes the whole-hog sau- 
sage manufactured by Jesse Jones 
Sausage Co., Garner, N. C. 

The advertising program centers 
around the Jesse Jones Belle Ring- 
ers—two ladies dressed in white 
smock coats who ring door bells and 
match any company product that a 
housewife has in her refrigerator. If 
she has none, a sample of the firm’s 
whole-hog sausage is left with her; 
if she has one product, two others, 
frankfurters or sliced bologna, and 
an envelope addressed to a local re- 
tail meat dealer are given to her, 
says Jack Upham, sales manager. 
The envelope has a $1 check that 
is good for the purchase of any meat 
product at a butcher shop. 

Admittedly the program is rela- 
tively costly, as is any sample ad- 
vertising program, declares Earl T. 
Jones, business manager. However, 
the three-year-old program has 
demonstrated its consistent ability to 
increase the firm’s sales and hold a 
reasonable percentage of the cam- 
paign’s sales gains, he claims. 

Arrival of the Belle Ringers in a 
specific town is pre-announced with 
point-of-sale material and news- 
paper and television advertisements. 
Since the local dealer knows the 
campaign will increase sales of pack- 
aged sausage items, he is coopera- 
tive, Upham claims. 

Because a housewife who has one 


12 


. N UNUSUAL advertising pro- 


of the firm’s products in her refrig- 
erator will get two others plus the 
dollar, while a non-buyer will 
get only one product sample, many 
housewives will stock up on the 
firm’s line in anticipation of the 
Belle Ringers’ call. 

WARMER MONTHS: Although it 
is sustained throughout the year, 
the door bell ringing campaign’s 
tempo is increased during the spring 
and summer months. The reasons are 
twofold, Upham reports: 1) these 
are the normal heavier sausage con- 
sumption months and 2) word-of- 
mouth goodwill is generated best 
during these warmer months when 
neighbors are more inclined to visit 
each other. 

If a housewife is not at home when 
a bell ringer calls, a small card is 
placed over the door knob, stating, 
“Jesse Jones Belle Ringer is sorry 
that she missed you while you were 
out. She had a prize of some Jesse 
Jones sausage for you free. She will 
try to get back to see you.” The 
question as to who was and who was 
not home during a bell ringer’s call 
is certain to start comment about 
the firm’s products, according to 
Earl Jones. 

Since the prize is a dollar, good at 
the local retail meat store for any 
meat item, the dealer usually pro- 
vides ample showcase space for the 
firm’s sausage line. The campaign 
pushes his meat sales, generally a 
high mark-up item. 

The firm’s advertising program 


also includes sponsorship of two TV 
serials, “Shotgun Slade,” featuring 
Scott Brady, and “Cannonball,” a se- 
ries about truckers, over three sta- 
tions (one each in Raleigh, Greens- 
boro and Washington, D.C.) which 
blanket the firm’s distribution area. 
During the baseball season the com- 
pany sponsors television coverage of 
the local professional club of which 
Earl Jones is president. 

Within the past year, the firm has 
changed its corporate name from 
Jones Sausage Co. to Jesse Jones 
Sausage Co. With the name change- 
over, it also has redesigned its 
packages and repainted its entire 
30-unit truck fleet, including two 
light panel trucks used by the two 
Belle Ringers. 

FULL-COLOR ADS: The fim 
started in business 26 years ago in 
Danville, Va., where it still main- 
tains a smaller plant, as the Jones 
Sausage Co., using the family name 
as the business style. Since Jones & 
a familiar name (and also is em- 
ployed by a Wisconsin meat packer 
with a national distribution o 
whole-hog pork sausage), manage- 
ment decided on the change evel 
though the company had a quartet 
century of successful selling undet 
the brand name. It was changed to 
Jesse Jones in honor of the founder. 

To promote the changeover, Wal 
ter J. Klein Co., Charlotte, the pack- 
er’s advertising agency, designed 
full-color pages for newspaper 4! 
and created TV and radio com 
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mercials. Fluorescent pressure-sen- 
sitive display material was prepared 
for point-of-sale displays to an- 
nounce the change. Billboards that 
glow both night and day, claimed to 
be the first of their kind, also were 
used in the campaign. 

Initially, sales increased 10 per 
cent during the first months of the 
campaign. This increase has held 
steady even though the advertising 
campaign has been reduced in in- 
tensity, Earl Jones reports. 

Whole-hog pork sausage is the 
firm’s feature item. All its truck 
bodies carry the new corporate 
name, a drawing of a hog and the 
sales message, “The Ham Makes The 
Difference.” 

To increase the freshness of the 
whole-hog pork sausage, the firm 
purchased a new liquid CO, chilling 
device recently. This unit was in- 
stalled in cooperation with service 
engineers from Liquid Carbonic 
division, General Dynamics Corp. 
The packer uses the hot hog boning 
technique since all meat from the 
40 to 50 hogs slaughtered daily is 
employed in pork sausage production. 

Before adopting the new rapid 
chilling technique, the firm would 
spread the boneless cuts on pans 
which were moved into the coolers 
to chill overnight. On the following 
day, the meat was ground, mixed 
and placed on pans for another day 
of chilling. 

With the new chilling technique, 
the meat from the morning dressing 
operation is used to make sausage 
that same afternoon. A considerable 
percentage of the pork sausage out- 
put moves within a day’s cycle 
from hog to a package in a retail 
store, says H. Hawkins Bradley, 
plant manager of Jesse Jones. 


LEFT: Overhead hoists lift two types of charging units to 
load the two emulsifying machines. Square-type bucket 
is used for Chop Cut; cylindrical type is used for Mince- 
master. CENTER: Long tandem connection between two 
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PLANT superintendent Fritz Lindner (left) looks on as Wayne Lewter, quality 
control, prepares sample from a frankfurter link for daily testing at the plant. 


NO DUAL HANDLING: Total 
costs for the liquid chilling technique 
are about equal to conventional 
refrigeration charges; with improve- 
ments under development, manage- 
ment hopes to reduce the cost by 
$1 to $1.25 per cwt. The portable 
chilling technique has eliminated the 
cost of spreading the meat on pans 
(which required two men), dual 
handling of the product through 
the chilling cycle, daily washing of 
pans and the necessity of cooler 
space for chilling. 

The hot pork meat, which is cut 
into strips, first is ground through 
a large plate with a Buffalo grinder. 
The meat then is placed in a mixer 
equipped with a cover and feeding 
vents from the liquid CO, lines. 
The plant holds CO, in a liquid 
storage tank under 250 psi. 

As the liquid is admitted into the 
mixer, its pressure is reduced to a 
working level and it is changed into 


a gas. The mixing cycle and refriger- 
ant input are controlled. The refrig- 
erant is used in the ratio of 1 to 4. 
The hot meat has a temperature of 
85° F. upon entering the mixer; at 
the end of the three-minute chilling 
cycle, its temperature is down to 
34° F. 

After chilling, spice is added to the 
batch which is mixed for about a 
minute and dumped. The meat en- 
tering the fine grinder has a tem- 
perature of 36° F., according to Fritz 
Lindner, plant superintendent. 

After the fine grind, the meat is 
stuffed into 1-lb. printed pouches 
with the aid of an Anco foot-op- 
erated dispenser. In this operation, 
one operator places the opened 
pouch on the horn. The pouch is 
filled by the stuffing operator who 
slides it off onto the table where 
three other employes spot check the 
weight, fold and tuck the loose neck 
and place the pouch in the chipboard 


stuffers permits stuffing strands in close proximity to link- 
ing machines. RIGHT: Six linking machines handle output 
of two stuffers. Holding tees located at each station in the 
plant aid operator in placing links on the sausage sticks. 
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LEFT: Grinder at left reduces hot pork for subsequent rapid 
chilling. CENTER: Mixer equipped with hood and controls 
for feeding liquid CO. holds batch of coarse ground pork 


shipping boxes located nearby. 

ADDED FRESHNESS: Manage- 
ment is pleased with the liquid CO, 
chilling operation, says Bradley. 
First and foremost, it adds fresh- 
ness to a meat product that depends 
in large measure on this quality for 
its optimum flavor. Portable chill- 
ing virtually permits the firm to 
plan its fresh pork sausage opera- 
tion in conjunction with current 
sales, holding product inventory to 
a minimum. 

Second, the technique has freed 
valuable cooler space which the 
firm’s expanding operations demand 
constantly. The cooler that previous- 
ly was used for chilling hot meat 
now is being employed to hold the 
packaged luncheon meat line, pro- 
viding more usable space in the 
packaging room. 

Third, cost of the refrigeration 
treatment is reasonable and, as tech- 
niques of admitting the gas to the 
mix are perfected, these costs may 
be lowered. Fourth, the CO., by dis- 
placing the oxygen in the mix, im- 
proves both the color and keeping 
qualities of the product, manager 
Bradley observes. 

With the aid of Starr Parker, the 
firm has streamlined its sausage 
manufacturing operation. Air-oper- 
ated hoists are located at three 
points in the department where 
meats for sausage are formulated, 
stuffed and linked. 

The first of these hoists is 
mounted on an I-beam that runs be- 
tween the flake ice machine and 
the Chop Cut unit. The buckets 
used for this operation are the 
square-type stainless steel units 
with a discharge spout side. Weigh- 
ing of meats for this unit is accom- 
plished on a floor scale. Manage- 
ment selected this type of bucket 
for the operation because it lends it- 
self to easy charging of the cutter. 
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Beef meat can be placed in the 
front end and pork in the rear and 
can be fed into the cutter in prop- 
er sequence under visual control. 

CONNECTED STUFFERS: The 
emulsion then is discharged into 
cylindrical buckets fabricated by 
St. John & Co., Chicago, for feeding 
into a Griffith Mincemaster and two 
Boss stuffers. These units lend 
themselves to charging by the cylin- 
drical-type buckets because they are 
cylindrical in shape themselves, 
Lindner observes. 

The stuffers are placed at the ap- 
proximate ends of two stainless steel 
linking tables which hold six Linker 
machines. To permit a continuous 
operation of these linkers, the firm 
has connected the two stuffers with 
a 15-ft. stainless steel pipe. 

Two men manufacture the emul- 
sion; one fills the stuffers, and two 
do the stuffing. 

The firm makes a variety of loaf 
products, including a chitterling loaf. 
Some of these items are packed in 1- 
lb. units after they have been proc- 
essed in Basic Food Materials pre- 
marked 10-lb.-capacity disposable 
paper trays. Jesse Jones also pack- 
ages a line of sliced luncheon meat 
for which it uses Miller & Miller 
full-color labels. 

The concern uses several interest- 
ing management controls. One is a 
production chart which shows out- 
put for the various departments. 
This chart, which is plotted by Rob- 
ert Bruce Moore, production con- 
trol, is posted next to the time card 
rack. Simple as it is, the technique 
has improved productivity material- 
ly, Bradley notes. It provides em- 
ployes of the various departments 
with the incentive to increase pro- 
ductivity. 

Another advantage is forestalling 
inadvertent slips in productivity 
which can go unnoticed over a pe- 


for rapid chilling. RIGHT: Fritz Lindner (left), plant super. 
intendent, checks texture of chilled product which hos 
been mixed with seasoning in streamlined operation. 


riod of time. Once productivity drops 
below the standard and_ remains 
there, the supervisory task of re- 
covery is more difficult. 

ABSENTEE CHART: The second 
control is an absentee chart main- 
tained by Lindner which keeps a 
record of tardiness, sick calls and 
verification of illness. Since em- 
ployes know this chart is kept and 
will be considered by management 
in moving them to better positions, 
they tend to be absent only when 
necessary and generally give an ad- 
vance notice. 

Another department that has been 
established within the past year isa 
quality control department. 

Basically, a quality control check 
is made on finished products—pork 
sausage, link sausage, frankfurters, 
bologna and breakfast links. Tem- 
perature, fat content and weight are 
determined on pork sausage. A cook 
test is also given. 

On a product such as breakfast 
links, which are stuffed in natural 
casings, the diameter and length of 
the links are determined, as well as 
the number of links per pound. The 
fact that the product is subject to 
control motivates the production 
employes to exercise care in thei! 
operations, Lindner explains. 

The state-inspected firm distrib- 
utes its product throughout North 
Carolina, employing 15 driver-sales- 
men. Truck bodies for the driver-} 
salesmen units have been furnished 
by Hackney Bros. Body Co., Wilson. 
N.C. The company has 20 of these 
trucks, including five spares. 

It also has five larger units which 
deliver products to distribution 
points where salesmen are stationed. 

Major packaging suppliers include 
Milprint, Inc., Milwaukee, Mead 
Packaging Corp., Atlanta, Package 
Products Co., Charlotte, and Millet 
& Miller, Inc., Atlanta. 
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1,300 Wilson Strikers 
Return While Most Await 
Decision of Arbitrators 


About 1,300 of the members of the 
United Packinghouse Workers of 
America who struck seven Wilson 
& Co. plants in six cities nearly four 
months ago were returning to their 
jobs this week while a three-man 
arbitration board was being organ- 
ized to decide whether 3,300 other 
strikers should go back to work for 
the company. 

The provision for binding arbitra- 
tion on the rehiring issue is a key 
feature of the strike settlemnet rati- 
fied late last week by the union lo- 
cals. Only two of the locals—in 
Omaha and South Omaha—voted to 
reject the agreement, and the major- 
ity prevails in such cases. 

Wilson said it is rehiring all strik- 
ing employes except those “who 
committed illegal or unprotected acts 
and those who have been replaced 
by new employes.” Wilson president 
James D. Cooney said the company 
is willing to put replaced employes 
not guilty of such acts on a prefer- 
ential hiring list to be reinstated, as 
vacancies occur, with all rights ex- 
cept seniority. The UPWA has con- 
tended that all strikers should be 
rehired by Wilson. 

The arbitration board, which is 
expected to begin studying the re- 
hiring question next week, will in- 
clude one man named by Wilson and 
one by the union. The third arbitra- 
tor will be either a man named by 
the first two or, if they haven’t made 
a selection by the end of this week, 
a federal judge appointed by the 
chief judge of the U. S. District 
Court in Chicago. 

Wage features of the two-year 
contract are similar to the industry 
pattern, calling for a general in- 
crease of 844¢ an hour retroactive to 
September 1, 1959, and another-6%4¢ 
an hour next September 1. Instead 
of the allowance of 2¢ per hour 
worked this year and additional 2¢ 
next year offered by the company 
last September, and put into effect 
for non-strikers, the agreement pro- 
vides for additional benefits. These 
include diagnostic hospital insurance, 
three weeks vacation after 10 years 
instead of 12, and additional bracket 
increases in job classifications. 

Cost of the “package” over the 
two years was estimated at 2314¢ 
an hour by Wilson and 25.26¢ by the 
UPWA. 

Among union demands not includ- 
ed in the agreement are an automa- 
tion fund, voluntary overtime after 
10 hours, a union shop and the right 
to strike over job loads. The contract 


incorporates the union’s written as- 
surance that it will not engage in 
slow-downs, walk-outs, quickie 
strikes and sit-down strikes, nor re- 
fusals to work scheduled hours. 
All court cases and all unfair labor 
practice charges filed by either party 
against the other since October 25 
are to be withdrawn permanently 
and the union is to withdraw its 
boycott of Wilson products and ef- 
fectively publicize this fact. 


Armour First Quarter Net 
‘Considerably’ Improved 


Earnings of Armour and Company, 
Chicago, in the first quarter of fiscal 
1960 were “con- 
siderably better” 
than in the com- 
parable 1959 fis- 
cal period, presi- 
dent William 
Wood Prince re- 
ported at the 
annual meeting 
of the compa- 
ny’s shareholders 
late last week. 

The contr ac- 
tion of Armour facilities in the past 
year does not indicate a contraction 
in the company’s meat business, he 
said. Armour’s processed meat busi- 
ness increased in the first quarter, 
compared to a year earlier. Total 
livestock purchases in relation to 
total marketings have decreased only 


W. W. PRINCE 


slightly. Existing plants are operat- 
ing at a greater percentage of capac- 
ity than previously. 

“We emphatically believe in the 
profitability of the meat business 
and we intend to grow in the meat 
business,” Prince asserted. 

“We should be able to operate our 
hog-killing facilities at 75 per cent 
of our 39-hour capacity and be able 
to process all of this meat,” he told 
the shareholders. “Therefore, the 
low margins which normally exist 
on fresh meat under such circum- 
stances would not erode our profits. 

“Since only a small portion of cat- 
tle kill goes directly into processed 
meat, the situation is somewhat dif- 
ferent there, but we have consid- 
erably improved the flexibility of 
our cattle operations and, operating 
at 100 per cent of our 39-hour ca- 
pacity, have only 10 per cent of our 
beef available to the brokerage 
market. If the cattle supplies be- 
come available—and it is expected 
that they will over the next few 
years—we have the refrigerated 
space to double our present vol- 
umes.” 

Prince said that Armour also in- 
tends to grow in the agricultural 
and industrial chemical business. 

“We have some $30,000,000 in- 
vested in commercial paper,” the 
Armour president said in pointing 
out that the company has funds 
available to take advantage of future 
opportunity for expansion. 


NEWLY-APPOINTED executive director of Armour and Company automation 
fund committee is Robben W. Fleming (fourth from left), professor of law at 
University of Illinois and nationally-known authority on labor-management re- 
lations, shown at recent committee meeting in Chicago. He was appointed to 
post by Armour, United Packinghouse Workers of America and Amalgamated 
Meat Cutters and Butcher Workmen of North America. Prof. Fleming said he 
will interview union and management personnel, then visit plants to obtain 
first-hand knowledge of employment problems that may develop. ‘Automation 
and mechanization will be a problem for a long time, and we want to establish 
some understandings as to what will be done in a given situation,” he explained. 
“Training programs, transfer possibilities, employe experience and job op- 
portunities will be studied by the committee. Shown (I. to r.) are: Walter E. 
Clark, Armour; Dr. Clark Kerr, impartial chairman; Fredrick R. Livingston, Ar- 
mour; Prof. Fleming; Howard McDermott and Jesse Prosten, UPWA; James H. 
Wishart, Amalgamated, and William Ohl and Harold Brooks, Armour. Russell E. 
Dresser, Amalgamated, also is a committee member but could not be present. 
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LEFT: Jim Rosse, director of information and services, 
points to carcass damage photos in LCI display as (I. 
to r.) R. Harvey Dastrup, executive director, and Marv 
DeHoogh, field representative, listen to his comments. 
(I. to r.): Roger Fleming, 
secretary-treasurer and director of Washington, D.C., 


RIGHT: Speakers included 


FTER evaluating data on 

bruised carcasses, The Rath 

Packing Co., Waterloo, Ia., 
found that 1,010 head of beef had to 
be dressed to place 1,000 beef car- 
casses in the sales cooler. Based on 
these findings, the packer has set a 
goal of 25¢ per head reduction in 
handling losses for 1960, according 
to Lou Thompson, manager, agri- 
culture bureau. 

By investing 15 minutes daily in 
keeping records on truck receipts, 
The Cudahy Packing Co., Omaha, 
has saved a hog per day, said Fritz 
Johnson, assistant head hog buyer. 

These are a few of the facts re- 
ported at the annual meeting of Live- 
stock Conservation, Inc., Chicago, 
national safe livestock handling com- 
mittee, held recently in that city. 

At the formal session, speakers 
told how conservation of livestock 
could increase income for all seg- 
ments of the livestock industry and 
how complacency in livestock han- 
dling costs 60¢ per head of beef. 

The need for action to eliminate 
diseases and parasites that inflict a 
needless toll and the vital role of 
chemicals in livestock production 
were also stressed. It was explained 
how a revitalized and reorganized 
LCI will tackle livestock conserva- 
tion problems on a national—rather 
than regional—basis. 

Reviewed in separate sessions 
were specific activities of the asso- 
ciation’s four standing committees: 
brucellosis, under Dr. Sam McNutt, 
veterinary science department, Uni- 
versity of Wisconsin; hog cholera, 
under Keith Myers, executive sec- 
retary, National Swine Growers 
Council, Grundy Center, Ia.; cattle 
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‘New’ LCi Will 
Tackle Problems 
Of Livestock 


Conservation on 


National Basis 


grub, under Dr. J. W. Cunkelman, 
chief veterinarian, Swift & Company, 
Chicago, and safe livestock handling, 
under John Macfarlane, field direc- 
tor, New England Livestock Conser- 
vation, Inc., Boston. 

REDUCED INTEREST: Jim C. 
Rosse, director of information and 
services, LCI, presented a brief re- 
view of the livestock handling im- 
provement program conducted at the 
Omaha market. During initial phases 
of the campaign when interest was 
high, reductions in cripples of 40 per 
cent and in deads and bruises of 50 
per cent were achieved. ; 

While charts compiled by Rosse 
indicate that Omaha experiences still 
are lower than the base years be- 
tween 1943 and 1953, there has been 
a slight upswing in the various 
curves during the past three years. 
Rosse attributes this to a slackening 
of interest in safe livestock handling. 

Contrary to the general market 
experience is The Cudahy Packing 
Co. record which shows a continued 
reduction in various livestock han- 


office, American Farm Bureau Federation; Dr. J. E. Rick- 
enbacker, agricultural economist, farmer cooperative 
service, U. S. Department of Agriculture; Dr. Harry King- 
man, jr., executive secretary, American Veterinary Med- 
icine Association, Chicago, and R. E. Parrish, manager of 
the pork division, Wilson & Co., Inc., Chicago packer. 


dling losses. Fritz Johnson described 
one phase of the firm’s program— 
control on hog truck receipts. 

In 1954 the packer started for ev- 
ery hog trucker a card index which 
recorded the number of hogs de- 
livered and the number of deads 
anc/or crips. At first the statistics, 
which required 15 minutes of a 
clerk’s daily time to compile, pro- 
vided a record of experience. Initial- 
ly, those with good records were 
commended while those with bad 
recorded the number of hogs de- 

As the figures helped in develop- 
ing a performance pattern, the com- 
pany told the poor haulers that it 
would only accept their animals on 
a live basis. 

This procedure, which includes 
recognition of good service by a let- 
ter of commendation, has reduced 
materially the incidence of deads 
and crips, Johnson observed. 

EXTRA ATTENTION: In 1955 
when the program was getting under 
way, there was one dead hog for 
every 1,862 hogs received and one 
crip for every 1,077. By 1959 the ra- 
tio improved to one dead animal 
in 3,015 and one cripple in 1,817. 

In 1959 the company received 503,- 
518 hogs by truck, with 167 dead 
and 269 crips hauled by 267 truckers. 
The records showed that 50 truckers 
in 1959 delivered 312,000 hogs, with 
44 dead and 151 crips; another 
group of 13 truckers delivered 60,- 
000 head, with 63 dead and 34 crips. 

Besides providing management 
with a benchmark of performance, 
the records pinpointed trucks which 
needed extra attention, Johnson said. 

Performance of individual truck- 
ers improved. For example, one 
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trucker who hauled 18,700 hogs in 
1958, with 12 dead and 12 crips, de- 
livered 19,863 hogs in 1959, with six 
dead and eight cripples. 

Damage during transit is caused 
by poor driving, such as failure to 
apply the brakes when coming down 
hills or around steep curves, increas- 
ing the incidence of animal pile-ups 
and resulting injuries. 

The entire blame for dead or crip- 
pled hogs cannot be placed on the 
trucker, Johnson observed. When- 
ever a trucker loads a hog that 
shows signs of bruising or illness, he 
is told to tag him, thereby removing 
his responsibility for the animal. 

During the past five years, The 
Rath Packing Co. has reduced its 
beef bruise losses by 15 per cent, 
reported Lou Thompson. The incen- 
tive to pay attention to livestock 
handling came when management 
was shown figures indicating that 
9.7 head of 1,000 head slaughtered 
were lost through bruising. These 
findings led to corrective measures 
by the firm and, for the current 
year, the program’s objective is to 
reduce handling losses by 25¢ per 
head, he reported. 

HANDLING CHAIN: Dr. Joseph 
Rickenbacker, agricultural econo- 
mist, Farmer Cooperative Service, 
USDA, Washington, D. C., said that 
the degree of damage inflicted upon 
beef animals by a blow, bump, etc., 
will vary with the individual ani- 
mal—some animals bruise more 
easily than others. 

However, field records show there 
isa 75 per cent correlation between 
a blow or bump and a bruise. This 
damage can be inflicted during any 
part of the handling chain from farm 
to packing plant. Good facilities 
sometimes are nullified by impatient 
handling. 

While a blow on a hog will cause 
a mark, rough handling (such as 
kicking or exciting the animals to 


LEFT: Cattle grub committee under Dr. J. W. Cunkelman 
(standing), chief veterinarian, Swift & Company, Chi- 
cago, heard progress reports of two large-scale treat- 
ment programs involving more thn 9,000 head of cattle 
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the point that they jump on one an- 
other) is required before financial 
damage is caused to the hog, Dr. 
Rickenbacker claimed. Although the 
age of bruises can be pinpointed in 
ranges of up to 60 hours, 60 to 72 
hours, 72 to 96 hours and 96 hours 
to eight days, the time range is too 
wide to pinpoint responsibility. 

Because of the competitive condi- 
tion caused by an excess of market 
facilities, the Ohio livestock conser- 
vation group was unable to obtain 
the cooperation of packers or mar- 
ket officials in a program of check- 
ing truck drivers’ performance, re- 
ported Don Rehl, secretary of the 
Livestock Loss Prevention Board of 
Ohio and manager of agricultural 
sales, New York Central System, 
Columbus, O. 

Commenting on the complexity of 
enforcing safe handling practices 
among truckers, Forney Rankin, 
American ‘Trucking Association, 
Washington, D. C., observed that 
there are 5,000 livestock haulers, 
most of whom operate from one to 
four rigs. 

Macfarlane then listed the group’s 
objectives in humane slaughter: de- 
livery of calm animals, properly 
functioning equipment, skilled oper- 
ating personnel and completely re- 
strained animals. He said these goals 
were well on the way toward 
achievement by plants adopting hu- 
mane slaughter techniques. 

MAILING PIECES: In discussing 
ways to broaden interest in safe 
livestock handling, Russell Plager, 
manager, agricultural services, John 
Morrell & Co., Ottumwa, Ia., sug- 
tested that LCI prepare one-theme 
illustrated mailing pieces that could 
be inserted with a producer’s checks. 
The message would be seasonal, such 
as cooling hogs in hot weather. 

Once every four years the 4-H 
Clubs of Iowa undertake livestock 
conservation projects and request 


suitable slide material, according to 
Plager. Since he has only one set of 
slides for his own use, he is unable 
to meet this demand. He felt that 
LCI should prepare such material 
for 4-H or FFA distribution. 

Last year the Ohio LCI group dis- 
tributed 18,000 exhibitor cards to 
junior exhibitors at various county 
fairs, Rehl reported. These were 
simple cards, with space provided 
for the exhibitor’s name and tacking 
to the pen. The only direct associa- 
tion with LCI was an emblem of the 
Ohio group in one corner. The pro- 
gram had such a good response that 
the group intends to repeat it. 

Harold Stone, head hog buyer of 
the Rath firm, suggested that LCI 
designate a functional representative 
at each participating packing plant to 
act as coordinator for the various 
LCI projects. This would create two- 
way communication between the 
packers and LCI. 

More important, Stone said, the 
program would bring a unity of ef- 
fort. From time to time, various 
livestock truckers note that Hormel 
or Morrell is doing an excellent job 
in promoting safe livestock handling 
techniques. But the effect of this ef- 
fort is dulled because these are iso- 
lated individual efforts rather than 
an industry-wide campaign, Stone 
emphasized. 

The individual farmer, contrary to 
beguiling statistics compiled by the 
government, is under a real price 
squeeze and, consequently, welcomes 
LCI efforts to increase farm income 
through elimination of diseases and 
parasites, asserted Roger Fleming, 
secretary-treasurer and director of 
the Washington, D. C., office, Amer- 
ican Farm Bureau Federation. 

VITAL STATISTICS: Farm in- 
come, in terms of net income, has 
declined from. $17,300,000,000 in 1947 
to $11,000,000,000 in 1959 even though 
the gross income rose from $34,400,- 


in each group. RIGHT: Safe handling committee under 
John Macfarlane (middle), field director, New England 
Livestock Conservation, Inc., Boston, was told how check 
on truckers’ performance can help reduce bruise losses. 





000,000 to $36,900,000,000, he ex- 
plained. 

Handling losses are still bleeding 
the meager profits from the live- 
stock industry, observed Dr. Rick- 
enbacker. These losses, which five 
years of FCS research substantiates 
at $50,000,000, include deads, crip- 
ples, bruises, shrink in transit, less 
of bloom, etc. A very conservative 
estimate places the per head loss for 
beef animals at 60¢. Loss for hogs 
is about $7,000,000, he reported. 

An attitude of complacency that 
characterizes the handling problem 
as “something to be lived with” 
accounts for its existence, said Dr. 
Rickenbacker. It is a philosophy of 
defeatism that no major industry 
should admit. 

Prevention of losses can be started 
when all who handle livestock real- 
ize and accept the fact that losses 
can occur while the animals are in 
their possession. If the initiative is 
taken to put a dollar sign on this 
loss, management soon will be in- 
terested in reducing the unnecessary 
monetary waste. 

A basic fact to remember in live- 
stock handling is that the animal 
can be injured until its blood pres- 
sure drops to zero. 

In truck transportation there are 
several major causes for damage to 
livestock. Some or all of these con- 
ditions were observed in 93 per cent 
of 6,500 trucks surveyed at eight 
terminal markets. These conditions 
are: over- or under-loading, inade- 
quate bedding, lack of ventilation or 
partitions in mixed loads and intem- 
perate handling of livestock. 

TECHNIQUES KNOWN: An ani- 
mal’s physical constitution deter- 
mines its bruise susceptibility. Phys- 
ical facilities, handling techniques 
and, most important, the attitude 
of the handlers are other factors 
involved in livestock handling losses 
Dr. Rickenbacker said. 

The techniques for reducing han- 
dling losses are known—they only 
need implementation, declared Dr. 
Rickenbacker. He said one packer 
reduced handling losses about 50 
per cent by making several minor 
changes in his slaughtering tech- 
nique. This saving amounted to sev- 
eral thousand dollars annually. 

A reappraisal of LCI’s approach 
must be made if progress is to be 
achieved in reducing parasite and/or 
disease costs, according to Dr. Harry 
Kingman, jr., executive secretary, 
American Veterinary Medical As- 
sociation, Chicago. 

In the years immediately follow- 
ing World War.II when trained 
veterinary personnel were scarce, 
a shotgun do-it-yourself approach to 
animal health was adopted. Now 
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FRIENDS on Washington scene meet 
again at LCI meeting: Aled Davies 
(left), vice president and national 
capital representative, American 
Meat Institute, Chicago, and John 
Macfarlane, field director, New Eng- 
land Livestock Conservation, Inc., 
Boston, who is a representative on 
USDA humane slaughter committee. 


trained personnel again are available 
in the field of veterinary medicine, 
he noted, and livestock producers 
should use this trained manpower to 
take full advantage of the scientific 
knowledge in the field of animal 
health. 

Perhaps LCI should take a page 
from its predecessor organization, 
National Livestock Loss Prevention 
Board (which tackled and virtually 
eliminated bovine TB), and take on 
one of the hidden losses associated 
with animal production, such as 
liver abscesses, bruises, tapeworms 
of sheep, liver flukes, etc., Dr. King- 
man suggested. 

It is readily apparent that there 
are billions of dollars lost each year 
due to livestock diseases and para- 
sites. Last year, virus pig pneumonia 
accounted for an estimated loss of 
$120,000,000—and it is only one of 
65 diseases affecting the hog. 

UNITED EFFORT: Great strides 
have been made in veterinary re- 
search and medicine. LCI should 
tackle one disease (hog cholera, 
trichinosis, etc.) and work toward 
its elimination in a united industry 
effort, he added. 

LCI members should become a 
committee of one in their respective 
states to see that laws on cooking 
garbage for feeding are enforced, 
observed Aled Davies, vice presi- 
dent, American Meat Institute, Chi- 
cago. This action would improve the 
public image of the hog producing 
industry immensely. Noting that the 
battle of VE is not over, he said the 
various garbage cooking laws must 
be policed. 

Another problem of economic sig- 
nificance is the complete elimination 
of hog cholera. Because of its prev- 


alence, the American meat packer 
was unable to enter bids for the 
25,000 tons of fancy meats requested 
by the British government, which is 
one of many nations excluding 
American pork products. 

In the field of agriculture chemi- 
cals, LCI might undertake an active 
program of educating livestock pro- 
ducers to use them as recommended, 
Davies stated. 

Agriculture-is man’s quarrel with 
insects and weeds, explained M., F. 
Tomasek, president, Chemagro Corp, 
Kansas City, Mo. In his struggle to 
control the earth’s vegetation for his 
own use, man needs agricultural 
chemicals to survive he added. 

He traced the progress of the 
agricultural chemicals industry, not- 
‘ing that it is only 20 years old. It is 
not a fad but an essential field if 
man is to have an ample supply of 
wholesome, safe, reasonably priced 
food to consume. 

IMMENSE NATURE: Scientific 
challenges in the biological field of 
agricultural chemicals are of such 
an immense nature that they tax 
the total effort of available scientists. 
There are enough real problems in 
agricultural chemicals without wast- 
ing effort on fetishes or imaginary 
dangers, he claimed. 

Currently, the cost of developing 
a new agricultural chemical for 
commercial use is between $1,000,000 
and $3,000,000. If some of the un- 
reasonable demands currently being 
made were followed, this cost would 
skyrocket from $15,000,000 to $20, 
000,000, effectively stifling new re- 
search efforts. 

Pamela Fraizier and Linda Fore- 
man, Charleston, IIl., and 1959 blue 
ribbon award winners, National 4-H 
Club livestock conservation demon- 
stration, gave their presentation at 
the meeting. They showed how to 
reduce the 300-ton bruise loss taking 
place every 24 hours in the feedlot 
through elimination of sharp objects, 
improper persuaders, lead poisoning, 
crowding and smooth or rough 
ground. Teeth on hogs and horns on 
cattle were also shown to be major 
causes of bruise losses. 

A large-scale spray grub control 
project is under way in Utah in- 
volving about 9,000 head of beef 
animals, Dr. Cunkelman_ reported. 
Arranged by R. Harvey Dastrup, 
executive director, LCI, this is the 
first large-scale test of the effective- 
ness of the systemic grubicides since 
the two groups of cattle (treated and 
untreated) are separated by a moun- 
tain range and 12 miles. Dow Chem- 
ical reportedly is conducting a sim- 
ilar test with 9,000 animals in Sioux 
County, Nev., he indicated. 

[Continued on page 27] 
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THREE SPEAKERS who led discussions on livestock and meat marketing at 
U. of I. Agriculture Industries Forum are shown with Harold G. Halcrow 
(left), head of agricultural economics at university. Speakers (I. to r.) are: 
Charles Wetzler, committee chairman of American National Cattlemen's 
Association; N. L. Chaplicki, vice president, National Tea Co., Chicago, and 
H. B. Arthur, who is chief economist for Swift & Company, Chicago. 


Prospective Profit Has Sparked Revolution in Food 
Industry, Swift Economist Tells U. of I. Forum 


Free enterprise is sparking the 
revolution in the food industry, 
H. B. Arthur, chief economist for 
Swift & Company, Chicago, em- 
phasized at the recent Agricultural 
Industries Forum at the University 
of Illinois, Urbana. The consumer is 
king, Arthur said, and the food in- 
dustry’s intense competition to 
satisfy the consumer is responsible 
for continuous improvement in proc- 
essing and marketing methods. 

“It is a great tribute to the food 
retailers of this nation that they 
have found a formula for retail dis- 
tribution of foods which not only 
meets consumer requirements but 
finds it profitable to do so,” Arthur 
said. The meat packing industry is 
rapidly adjusting to the needs of the 
channels of distribution which con- 
sumer choices dictate, he noted. 

Describing basic changes in the 
meat industry, Arthur referred to 
the trend toward meat-type hogs, 
tenderization of meats, improved 
preserving techniques and develop- 
ment of convenience products, pro- 
viding wide selection of foods 
throughout the year. He said the 
food marketing revolution has re- 
sulted in the development of spe- 
cialized single-species processing 
plants located near sources of live- 
stock supply and streamlined meth- 
ods of production, such as on-the- 
rail dressing, mechanical hide pull- 
ers and unit coolers. 


“Let us not forget, however, that 
this has come about as a part of a 
profit and loss system. Things are 
done and changes are made in re- 
sponse to prospective profit. The 
thing we too often forget is that the 
effort to earn a profit brings about 
actions that contribute distinctly 
and, in fact, dramatically to the pub- 
lic interest and consumer’s benefit. 

“In competing for a profit, firms 
all the way up the line seek to be 
chosen by consumers by offering 
something better or less expensive. 
The desire to get a competitive lead 
or to win consumer favor is a great 
stimulant to the restless search for 
ways to improve. Every gain in 
technology or increase in profitable 
innovation in the meat industry 
makes livestock worth more than it 
was before. This is true even though 
it may increase the spread between 
the farm and the consumer.” 


Sausage to Team up with 
Other Foods in Promotion 

A new approach toward increas- 
ing skinless frankfurter and sausage 
sales for packers and sausage makers 
has been announced by W. R. Hem- 
rich, advertising manager of the food 
casings division of Visking Co., Chi- 
cago, division of Union Carbide 
Corporation. 

Visking’s 1960 campaign will con- 
centrate in trade papers and in-store 
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merchandising, supported by con- 
sumer advertising for specific sales 
events. The approach to the ads as 
well as to the point-of-purchase ma- 
terial will be coordinated merchan- 
dising, Hemrich said. Visking will tie 
in with established consumer promo- 
tions, relating sausage to other fast- 
turnover, high-profit foods. 

Themes for the national ads will 
adhere to the company’s policy of 
promoting sausage as a versatile, 
year ’round meat, the advertising 
manager explained. 

In June full-page ads featuring 
ways to serve sausage with dairy 
products will appear in Everywom- 
an’s Family Circle and Woman’s 
Day, cooperating with the American 
Dairy Association in the annual 
“June’s Best Meal” promotion. Visk- 
ing will coordinate with the Wheat 
Flour Institute’s “National Sandwich 
Month” promotion in August with a 
junior color page in McCall’s. The 
second issue of American Weekly 
for October will contain a half-page 
ad relating sausage to cheese in con- 
junction with the annual cheese fes- 
tival sponsored by the American 
Dairy Association. 

The association sponsoring each 
campaign will feature in all promo- 
tional material a Visking sausage 
poster for display at the meat 
counter. Comprehensive trade ad- 
vertising using color inserts will 
promote each campaign to retailers. 
All ads and display material will be 
prepared by Visking’s advertising 
agency, Edward H. Weiss & Co., 
situated in Chicago. 


NRA and Central Testing 
Join in Tallow Research 


The National Renderers Associa- 
tion, Chicago, and Central Testing 
and Research Laboratories, Inc., 
Columbus, O., have joined forces in 
conducting research on processing 
tallow so that it will have more fav- 
orable marketing conditions. 

The two organizations will attempt 
to find the proper microorganisms 
and the conditions of growth for 
these organisms that will enable 
them to dehydrogenizate the tallow 
molecule. They hope to make tallow 
more attractive to the fatty acid in- 
dustry and, by the same token, 
more desirable to the feed industry 
since the process should make tallow 
more digestible. 

The work must be accomplished 
at a relatively low cost and with a 
minimum of undesirable side effects, 
according to the NRA, which hopes 
to aid in the development of a proc- 
ess that can be adopted easily by 
both large and small renderers. 
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gives your product EYE-APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product has 
that freshly-cut appearance—that mouth- 
watering bright color that holds longer. 

Enhances your present and accepted flavor, 


BOLOGNA-TONE (Approved by M.I1.B.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure 
of uniform complete dispersion. 


Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 


ORDER A TRIAL DRUM. 


USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 


If yowre not completely happy, 
we'll give you a refund on 
the unused portion and pay 
the freight BOTH WAYS! 


BALTIMORE SPICE COMPANY 


12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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OFFICERS for 1960- 
61 include (I. to r.): 
Nels A. Hamberg, 
secretary - treasurer; 
Kenneth Rei n- 
hart, president, and 
Bruce Hallat, execu- 
tive vice president. 


control over its volume in a period 
of rising livestock production) 
makes it necessary to seek and use 
such aid to tallow exports as may be 
afforded by P. L. 480. He expressed 
hope that the U. S. Department of 
Agriculture has been persuaded that 
renderers again should be given this 
help to take up some of the slack in 
the 1960-supply-demand situation. 
Odor control, reported Fleming, 
may be the subject of a joint project 
by the NRA and U. S. Department 
of Health, Education and Welfare. 
The NRA president said that the 
executive structure of the national 
group will be modified this spring. 
RESEARCH: Gene Hopton, chair- 
man of the NRA research commit- 
tee, told the Pacific Coast group 


Renderers Pin Hopes on Research and Exports 


were two major topics dis- 

cussed at the 28th annual 
convention of the Pacific Coast 
Renderers Association, held at the 
Fairmont Hotel in San Francisco on 
February 12 and 13. 

The group reelected Kenneth 
Reinhart, Kings-Tulare Tallow 
Works, as president for 1960-61; 
chose Bruce Hallat, Gordon-Young 
(BC) Ltd., as executive vice presi- 
dent, and reelected Nels A. Ham- 
berg as secretary-treasurer. Asso- 
ciation directors who will serve un- 
til 1962 are Frank Shultz, Baker 
Rendering Co.; Charles Tocalino, 
jr, and Bruce Hallat. The PCRA 
directors for the National Render- 
ers Association are Lloyd Hygelund, 
Crown By-Products Co., and Ken- 
neth Reinhart. State vice presidents 
of PCRA are Jack Trainor, Cal- 
ifornia; Bob Cunha, Oregon; Ken- 
neth Tapert, Washington; Alfred 
Manha, Nevada; Paul Jerome, Ari- 
zona, and Robert Young, British 
Columbia. 

Reports by the officers showed 
the association to be in a healthy 
membership and surplus financial 
position. Committees are active in 
the fields of odor control legislation, 
tallow trading rules, research and 
meat scraps standards, and much 
progress has been made in regular- 
zing steamship and truck freight 
rates on tallow to the benefit of the 
members. 

FLIGHT AHEAD: The outlook 
for tallow pricewise is pretty bleak, 
according to Robert J. Fleming, 
president of the National Renderers 
Association, who pointed out that 
with output increasing by 200,000,- 


R ESEARCH and tallow exports 


000 Ibs. in 1959-60 to 3,300,000,000 
Ibs., the gap between production 
and domestic consumption will 
probably widen. Moreover, in spite 
of ups and downs, U. S. animal fat 
production will continue to rise over 
the years because of the expected 
increase in livestock numbers. 

Fleming said that NRA is now 
spending $160,000 for research each 
year out of its $200,000 income in 
order to find new outlets for fat by 
which the gap between production 
and home use may be narrowed. 
One means of doing this, he as- 
serted, is to improve and modify 
the industry’s conventional products 
so that more consumers will find 
them more useful. 

The national association is work- 
ing in other ways to help render- 
ers. It is releasing information to 
the farm press on industry prob- 
lems, accomplishments and products. 
It is working with the American 
Feed Manufacturers and other as- 
sociations and has formulated with 
the AFMA nutrition council pur- 
chasing guides for judging render- 
ing industry products used in feed. 

NRA is cooperating with the 
USDA Foreign Agricultural Service 
in opening new export markets and 
expanding old ones for animal by- 
products. Much has been done to 
promote soap (and fat) use in Ja- 
pan; a similar project is planned for 
South America and a team will soon 
visit Europe to encourage the use 
of animal fats in feeds. 

President Fleming emphasized 
that while the rendering industry 
opposes government subsidies in 
principle, its position as an agricul- 
tural service business (possessing no 
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that the rendering industry not only 
should expand its research, but also 
should make some changes in the 
direction of its program. Noting that 
the initial expenditure of $25,000 per 
year has grown to $160,000, Hopton 
suggested that the industry should 
strive to modify and improve: 1) 
Products and 2) Processes. 

While rendering products have 
been used as feed materials since 
about 1900, there has been only one 
basic change (dry rendering) up to 
1960; the industry has failed to 
match the technical progress made 
in the feed and other consuming 
fields so that its customers—whose 
knowledge of animal products is 
greater than the renderers’—have 
become increasingly critical of the 
materials offered them. 

Pointing out that renderers once 
had the prime supplement for the 
feed industry, Hopton said that of 
the 14,000,000 tons of protein materi- 
al available for feed use, 10,000,000 
tons are soybean meal, while meat 
scraps furnish only 1,000,000 tons of 
the balance of 4,000,000. While the 
soybean people have beaten us in 
the development of refined forms 
of protein, commented Hopton, the 
renderers can get there also, but in 
doing so many have to divest their 
products of excess minerals, colla- 
gen, etc. 

“We need a bridge,” said Hopton, 
“to get us from 90 per cent depend- 
ence on the feed outlet to more 
diversified markets.” 

The NRA, according to Hopton, is 
backing research to study new 
methods of processing the industry’s 
raw materials, such as by biological 
treatment, so as to turn out better 
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SAYS DAN C. STOWE, GEN’L MGR. 


"HERMAN SAUSAGE CO. 


AMPA, FLORIDA 


We bought Fords because 


f our past experrence 
ith them... our new 


-600 Tilis proved 
ow right we were! 


Our operation covers the entire 
ate of Florida which means that 
me of our trucks travel over 3,000 
iles per month. Due to the perish- 
bility of our products, we need 
ependable vehicles that will get 


‘there and back with no breakdowns 
and that’s exactly what we get from 
our Ford Trucks 


“We follow a rigid preventive 
maintenance program on all our 
trucks and will not let any vehicle 
out on the road unless everything is 
in tiptop shape. In this connection 
I might add that our Ford Tilts are 
much easier to work on than any 
other truck we’ve owned. We do all 
service work except major repairs 
in our own shop and find that the 


* 


Fords not only have less visits to the 
shop but they are out a lot faster. 
Our experience has been that on all 
counts — servicing ease, frequency 
of repairs, parts prices and over-all 
adaptability to our type of operation 
—Ford Trucks cost less to maintain! 


“Product freshness is our slogan 
and with Ford Trucks we can be 
sure that the meat is as fresh when 
delivered as it was when it left the 
plant. Our Ford Tilts do a good job 
of advertising for us too! Many 
people have complimented us on 
the good looks of the ‘rolling bill- 
boards’ for Herman. We have just 
traded four more of our other trucks 
in on new Fords in keeping with our 
plan to standardize on Ford Tilts.” 


1960 Fords are built for longer life... | 
with Certified Durability 


Whatever your job . . . wherever you do it . . . you'll discover just as Mr. Stowe 
did, that Ford Trucks are the best investment for your transportation dollar. 
Ford C-600’s for ’60 offer greater flexibility with a wider choice of key options to 
“custom tailor” a truck to meet your exact requirements. There are new heavy- 
duty frames, brakes and transmissions plus higher capacity axles. 
Certified results of tests conducted by America’s leading independent research 
organization (name available on request) confirm the fact that the 1960 Ford 
Trucks have been refined for still more durability! Here are a few typical examples: 
Dynamometer tests showed Ford’s 292 V-8 engine provided 5.2% better fuel 
economy than its 1959 counterpart. Furthermore, the new combustion chambers 
on these engines permit the use of gasolines with lower octane ratings. New oil 
control rings increased oil savings by 54.5%. 
New 16,000-lb. 2-Speed axle optional on Ford’s C-600 has straddle mounted 
pinion and larger gears. This reduces ring and pinion tooth pressures 10% and 
gives at least 10% longer life. Improvements made in lining material, brake shoes, 
backing plates and brake drums have resulted in 20% longer brake lining life. 
ix Test results plus the experience of satisfied users are important, but that is not 
re all. For 1960, the complete Ford line has been broadened to provide even more 
flexibility in power train options. See your Ford Dealer! 
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and more useful products, and to 
‘ind new places where proteins 
might be employed. 

Hopton said that only about half 
of the industry’s annual fat output 
of 3,200,000,000 to 3,400,000,000 Ibs. 
is used at home (of which about 
640,000,000 Ibs. goes to the research- 
uncovered outlets of feeds, plastics 
and resins). The use of animal fats 
in feeds is now under pressure from 
vegetable oils, while the export 
market for tallow for use in soap 
probably will shrink as foreign 
countries increase their use of de- 
tergents, he noted. 

The NRA research head pointed 
out the animal fat industry some- 
times is unable to take advantage of 
its opportunities; if a “dry” fat were 
available, the use of fat in feeds 
probably could be increased mani- 
fold, but such a product has not 
been developed. 

Under one of the research projects 
in which NRA is participating, an 
attempt is being made to develop 
sucrose esters for use in detergents. 
The reaction of fats with fluorine 
is being studied, with the ultimate 
goal being the development of fluor- 
inated fat high temperature lubri- 
cants, the speaker explained. 

Pointing out that the industry’s 


D. M. PECKHAM of Safeway Stores, 
Inc., told Pacific Coast group that 
producers, packers, retailers and con- 
sumers eventually will recognize what 
research has demonstrated—that fat 
is not necessary for meat tenderness. 


cumulative expenditure of about 
$400,000 for research has uncovered 
a few basic facts about its products, 
but has not brought the industry 
technologically abreast with its cus- 
tomers and potential customers, 
Hopton declared that the rendering 
business must think in terms of 
spending $500,000 per year on re- 
search if it is to get out of trouble. 

MEAT TRENDS: According to D. 
M. Peckham of Safeway Stores, Inc., 
renderers should look for a long- 
term increase in the amount of fat 





OVER-THE-ROAD REFRIGERATION! 
Now! Convert your fleet at low cost! 


Your present plug-in refrigeration can now be used for 


Over-The-Road operation. 


Power also available for heating, auxiliary lighting, 


pumps, etc. 


e Kit furnished complete with all necessary parts for ease 


of installation. 
@ Low in cost, easily maintained. 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 

Bole Refrigerating Products Limited, Oakville, Ontario, Canada 

sree = =6 Write for Engineering Catalog HGE 


- COMPLETE REFRIGERATION SYSTEMS ALSO AVAILABLE 
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material derived from retail oper. 
ations and slaughtering, due to the 
expected long-term rise in livestock 
production and human population, 
but this may be restricted by the 
de-emphasis on fat meat. He pre. 
dicted for the short term that the 
peak of slaughter soon will be 
reached. 

Some mixed trends are evident 
said Peckham, who pointed out that 
while consumers have been showing 
a preference for lean meat, and this 
eventually will be reflected in a 
reduction in the fat yield, the feed 
situation actually has led to a 
increase in the waste fat on meat, 
He noted that the chain stores haye 
been blamed for the development of 
overfat beef through their promo- 
tion of the Choice grade, and said 
that in reducing a Choice carcass the 
retailer cuts off about 12 per cent 
fat, loses 10 per cent in bone and 
has a 2 per cent moisture shrink. He 
commented that the chains believe 
that the packers should remove more 
of the unsalable fat. Peckham said 
that producers, packers, retailers 
and consumers eventually will ree- 
ognize what research has demon- 
strated—that fat is not necessary for 
tenderness. 

Peckham said that a few years ago 
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retailers could cut, weigh and pack- 
age retail cuts with relatively low 
investment and at reasonable cost, 
but that the increasing necessity for 
high-speed, high-investment equip- 
ment to do the job efficiently even- 
tually might drive this operation 
back to the packinghouse where, 
perhaps, the packer might bone out 
carcasses and slice cuts such as rib 
and loin just like bread. 

SOUTH AMERICA: The southern 
continent will continue to use soap 
(and tallow) rather than detergents 
for some time, according to John 
Haugh, second vice president of the 
National Renderers Association, who 
has toured there in the interest of 
increasing S. A. tallow purchases. 
He said that one of the principal 
problems in selling tallow in Colom- 
bia is credit since buyers must de- 
posit 130 per cent of the purchase 
price with the government prior to 
shipment. He suggested that sellers 
can facilitate the trade by lending 
money to buyers. 

The survey made by Haugh and 
the U. S. Department of Agriculture 
covered areas where tallow is not 
being produced in quantity. The 
trade there regards U. S. tallow as 
the world’s best, although there has 
been some dissatisfaction with mul- 








JOHN HAUGH, second vice president 
of National Renderers Association, 
spoke at San Francisco meeting about 
his South American tour in the interest 
of increasing tallow purchases. He 
said the continent has 180,000,000 
people who are practically soapless. 


tiple grades in one shipment, poor 
drums and the lack of independent 
analysis of quality. He noted that 
Argentine prices are 5 to 40 per cent 
higher than ours, but this advantage 
may be offset by discriminatory 
tariffs or the importers’ inability to 
get dollars. Haugh said that Euro- 
pean fatty acids are equivalent to 
U. S. in quality and lower in price. 

Haugh reported that the survey 


team had aroused interest in bulk 
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shipment of tallow. He expressed Li 
hope that a promotional campaign o [Ce 
soap, to be supported by Colombiay The 
manufacturers and U. S. tallow § before 
producers, can be arranged in the § grubici 
near future. animal: 
In closing, Haugh pointed out tha OFF 
South America has 180,000,000 peo. § “lation 
ple who are practically soapless, preside 
At a luncheon on February 13, p; § Ame! 
Harold H. Fisher, chairman emeritys sociati 
of the Hoover Institute and Library, John 
pointed out that the Soviet Union §@ Lives 
has one big advantage in an econom. § 294 Vi 
ic war with the U. S. and the rest of § ™U" 
the free world: if the USSR want: — Ste 
to aid another country, or to take Ameri 
its goods, to the detriment of some Serv 
segment of its own economy, it can § %° for 
do so. The United States, however, Ameri 
may alienate some of its friends § “Mica 
who must export and import to eat, Associ 
because of U.S. protectiveness when Paul; 
its own industries are hurt by the — & Co, 
friendly nations’ operations. Ameri 
sociati 
lingtor 
Ohio Firm Backs Claim son, } 
Bob Evans Farms, Bidwell, 0,, of- § St. Pa 
fers to refund the purchase price to Indepe 
any consumer who does not agree § tion, V 
that the company’s sausage is the Hoard 
finest he ever tasted. Wis.; 
Comp 
Blai 
Meat. 
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production requirements, large or small. Further in- Ta; 
formation upon request. Omah 
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Livestock Conservation 
[Continued from page 18] 

The FDA has lowered the time 
before slaughter that the systemic 
grubicide Co-Ral can be sprayed on 
animals from 60 to 45 days, he noted. 

OFFICERS ELECTED: The asso- 
ciation elected the following officers: 
president, Dr. Harry E. Kingman, jr., 
American Veterinary Medical As- 
sociation, Chicago; 1st vice president, 
John C. Macfarlane, New England 
Livestock Conservation, Inc., Boston; 
dnd vice president, R. M. Dall, Ar- 
mour and Company, Chicago, and 
secretary-treasurer, Paul Zillman, 
American Meat Institute. 

Serving on the executive commit- 
tee for 1960 will be: H. C. Aaberg, 
American Farm Bureau Federation, 
Chicago; Roland Abraham, National 
Association Land Grant Colleges, St. 
Paul; P. Goff Beach, Oscar Mayer 
& Co. Madison, Wis.; Roy Lilley, 
American National Cattlemen’s As- 
sociation, Denver; Ray Burke, Bur- 
lington Railroad, Omaha; Elof Erick- 
son, National Livestock Exchange, 
St. Paul; John A. Killick, National 
Independent Meat Packers Associa- 
tion, Washington, D. C.; W. D. Knox, 
Hoards Dairyman, Ft. Atkinson, 
Wis.; Dr. J. W. Cunkelman, Swift & 
Company, Chicago. 

Blaine Liljenquist, Western States 
Meat Packers Assn., San Francisco; 
Don Magdanz, Corn Belt Livestock 
Feeders Assn., Omaha; Keith Mey- 
ers, National Swine Growers Coun- 
cil, Grundy Center, Ia.; R. E. Par- 
tish, Wilson & Co., Inc., Chicago; 
Rutherford T. Phillips, American 
Humane Association, Denver; R. G. 
Plager, John Morrell & Co., Ottum- 
wa, Ia; Cecil Powell, Tanner’s 
Council of America, Chicago; Har- 
old D. Stone, The Rath Packing Co., 
Waterloo, Ia.; Lewis B. Peggs, St. 
Louis Livestock Market Foundation 
Inc., National Stock Yards, Ill., and 
Lewis E. Taylor, The Cudahy Pack- 
ing Co., Omaha. 

New directors elected for a three- 
year term are: Charles E. Bell, 
USDA, Washington, D. CC: C8, 
Cook, Chicago Northwestern Rail- 
toad, Chicago; R. R. Fay, Evansville 
Union Stock Yards, Evansville, Ind.; 
Richard Hansen, Oscar Mayer & Co., 
Davenport, Ia.; Dr. John B. Herrick, 
lowa Extension Veterinarian, Ames, 
la; J. W. Jarvis, Union Pacific, 
Omaha; Dr. H. E. Kingman, AVMA, 
Chicago; Edward Pendergast, Indi- 
anapolis Livestock Market Institute, 
Indianapolis; Don Rehl, New York 
Central Systems, Columbus, O. 











John C. Macfarlane, New England 
LCI, Inc., Boston; W. G. Marquardt, 
Geo. A. Hormel & Co., Austin, 
Minn.; Fred O'Flaherty, Tanners’ 


° 


Council, Cincinnati; R. G. Plager, 
John Morrell & Co., Ottumwa, Ia.; 
Forney Rankin, American Trucking 
Association, Washington, D.C.; Paul 
E. Woodson, St. Louis Livestock 
Exchange, St. Louis; T. T. Sinclair, 
Hygrade Food Products Corp., King- 
an. division, Indianapolis; Louis 
Thompson, The Rath Packing Co., 
Waterloo; Lowell Waitman, Santa 
Fe Railway, Kansas City, Mo., 
and Marshall Anderson, Livestock 
Transportation, Inc., Greely, Colo. 


Sound Waves Measure Fat 
And Lean in Meat Animals 


A technique developed at the New 
York State College of Agriculture, 
Cornell University, reportedly en- 
ables researchers to determine 
whether an animal’s meat is fat or 
lean by analyzing echoes from its 
muscles. It can be used on beef cat- 
tle, hogs and lambs. 

Scheduled to be on display for the 
first time during Cornell’s Farm and 
Home Week, March 22 to 24, the 
technique involves passing high- 
frequency sound waves through a 
live animal’s tissues. The waves 
bounce back from the borderlines 
between fat, lean and bone. The 
time required to bounce back varies 
with the depth of the borderlines. 

An accurate picture of a 12th rib 
steak or chop can be drawn from a 
record of the echoes produced as the 
waves strike each change in the 


meat’s density, according to Cornell 
researchers. The 12th rib cuts are 
said to give a reliable sample of the 
meat on the rest of the animal. 

“This process should help greatly 
in choosing animals for breeding,” 
comments the method’s creator, 
Prof. J. R. Stouffer of the animal 
husbandry department. “Livestock 
men will be able to judge the pro- 
portions of fat and lean meat in 
animals while they’re still living.” 

The device is said to be similar to 
one used by manufacturers to find 
flaws in metals. Under Professor 
Stouffer’s direction, Cornell re- 
searchers adapted it to meat. 

The Farm and Home Week exhibit 
will include an actual demonstration 
of the new method, along with large 
charts showing the pattern of sound 
waves inside the meat. (See THE 
NATIONAL PROVISIONER, August 22, 
1959, page 14, for a report of similar 
experiments with sound waves.) 


Plenty to Talk About 


Food additives, meat foods, food 
enzymes, general research and ra- 
diation preservation of foods are 
among the subjects to be discussed 
at the 1960 national meeting of the 
Institute of Food Technologists, set 
for May 15-19 in San Francisco. 
Latest developments in laboratory 
equipment, quality control devices, 
packaging and other supplies will 
be shown in more than 100 displays. 
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NATIONAL record for “piggyback” service was set recently when 1,000,000th 
pound of fresh meat was delivered to one New England customer via ‘“‘piggy- 
back’’ from Armour and Company’s St. Paul facility. Greeting the record ship- 
ment at Cambridge, Mass., are (I. to r.): Homer D. Yeakel, manager, Armour- 
Chamberlain Co., the shipper; Patrick B. McGinnis, president of Boston and 
Maine Railroad, the rail company used; Edward Berry, director of meat pur- 
chases, Tedeschi Supermarkets, the customer, and E. M. Thompson, manager of 
perishable shipments, B & M Railroad. McGinnis presents plaque to Berry to 
commemorate occasion. ‘‘Piggyback"’ service to New England was begun last 
June when refrigerated truck-trailer left St. Paul destined for supermarkets in 
Massachusetts cities. ‘‘Millionth-pound” trailer carried 28,000 Ibs. of meat. 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Up; Hog Kill Below Last Year 


Meat production under federal inspection for the week ended Febru- 
ary 20 recovered after going through about four successive weekly de- 
clines. Volume of output for the period at 432,000,000 lbs. was up from 
420,000,000 Ibs. for the previous week and about 15,000,000 lbs. larger 
than a year earlier. Slaughter of all livestock was up for the week, with 
that of hogs smaller than for the same period a year earlier for the 
first time in a year or more. Slaughter of cattle numbered only about 
5,000 head larger than for the previous week and about 42,000 head 
larger than last year. Estimated slaughter and meat production by 
classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, Ibs. Number Production 
a, SR NS. on sn iiid pose eo aie 355 213.4 1,450 195.2 
ye OR BRAR rer 350 211.4 1,400 185.9 
Pe es TE” Weaanassuvedsnes 313 189.5 1,505 202.7 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
Gs EE ~ sn on Gis kwesee maine 92 10.3 260 13.3 432 
BO i A Auiecccsyccevceeds 90 10.1 255 13.0 420 
Pe Ry BO oc oc csrccscccdes 99 11.1 269 13.8 417 
1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOG 
Live Dressed Live Dressed 
Os 3 ere 1,055 601 234 135 
SG Sa Se eee 1,060 604 231 133 
ET © Oscc 6600 ge anddsine 1,064 605 235 135 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Gs EE kw cc bees Sve scee 200 112 105 51 49.0 
SSP Xo ee ae ern 200 112 105 51 — 47.5 
Pe Og I Bcc ccccasseddnes 200 112 105 51 13.6 48.2 











AMI PROVISION STOCKS 


Provision stocks, as reported to 
the American Meat Institute, totaled 
150,500,000 Ibs. on Feb. 13. This vol- 
ume was up 12 per cent from 140,- 


000,000 Ibs. in stock a year earlier. 


Stocks of lard and rendered pork 
totaled 43,400,000 Ibs. for a 6 per 
cent gain over the 39,600,000 lbs. in 


stock about a year earlier. 


The accompanying table shows 
stocks as percentages of holdings 


two weeks and a year earlier. 


Feb. 13 stocks as 


percentage of 
inventories on 





Jan. 30 
1960 
HAMS 
Cured, S.P.-D.C. ......... 8 
Frozen for cure, S.P.-D.C. 142 
Total hams ......cccccses 124 
PICNICS: 
Cerek; CPA... cccscacece 76 
Frozen for cure, S.P.-D.C. 124 
Total plenies ....ccccccccce 103 
BELLIES: 
Cured, D.B. cccccccccscses 110 
Frozen for cure, D.S. 91 
Cured, G.PHDC. occcscneee 97 
Frozen for cure, S.P.-D.C. 117 
OTHER CURED MEATS: 
Cured and in cure ........ 94 
Frozen for cure ......... 94 
Total other ............2. 94 
FAT BACKS: 
CHEE: GPS, Rindeesestetvedes 96 
FRESH FROZEN: 
Loins spareribs, neckbones, 
trimmings, other—total . 103 
TOT. ALL PORK MEATS .. 112 
BARD &. BPD. ccccvscenss 106 
PORK LIVERS ........,.... 91 


28 


in 


NEW YORK, 


U.S. WEEKLY MEAT IMPORTS 


Arrivals of foreign meat at East 
and West coast ports were reported 


lbs. as follows: 


BOSTON, PHILADELPHIA 
Weeks ended Feb. 5-12, 1960 


From Australia—2,282,958 lbs. boneless beef 


and 


vak 


Hol 
can 


San Francisco: 
boneles beef. 


746,038 boneless mutton. Canada—206,617 


carcass beef, 34,467 cured pork, 398,658 canned 
pork and 106,356 miscel. meats. New Zealand— 
67,440 boneless beef. Argentina—317,644 canned 
beef. Brazil—14,400 canned beef. 


Czecho-Slo- 
ia—12,119 canned pork. Denmark—1,022,478 


canned pork. Germany—86,652 canned pork. 


land—52,081 canned pork. Paraguay—36,000 
ned beef. Poland—1,123,945 canned pork. 
WEST COAST PORTS 
Week ended Feb. 12, 1960 
from Australia—192,207 lbs. 
New Zealand—55,088 boneless 


beef, 25,261 misc. beef. Paraguay—360,000 canned 


beef. 
Feb. 14 Los Angeles: Australia—272,844 boneless beef, 
1959 443,940 boneless mutton. Mexico—1,278,245 bone- 
less beef, 25,261 misc. beef. New Zealand—2,- 
72 668,676 boneless beef. Argentina—73,054 canned 
102 beef. Denmark, 668,837 canned pork. Holland— 
93 158,940 canned pork. Paraguay—360,000 canned 
beef. 
72 Seattle: Canada—16,846 fresh beef, 20,344 
60 canned beef, 1,068 canned pork, 115 cured beef, 
64 15,056 cured pork, and 936 fresh pork. Australia 
—364,659 fresh frozen beef. Argentina—18,569 
canned beef. Denmark—15,638 canned pork. 
87 Holland—10,432 canned pork. 
31 Portiand: Holland— 5,050 canned pork. 
86 
152 
SOUTHEASTERN KILL 
82 ° : 
80 Animals slaughtered in Alabama, 
81 Florida and Georgia in Dec., 1959- 
ot 58, as reported by the USDA, in 00’s. 
Ala. 14.0 169 3.6 44 820 70.5 01 — 
Fla 23.3 26.0 13.7 13.1 73.5 65.5 0.1 0.1 
117 Ga. 225 22.8 44 85 17801470 — — 
108 Total 59.8 65.7 21.7 26.0 333.5 283.0 0.2 0.2 
110 Year 1959 725,700 226,600 3,053,500 3,600 
68 Year 1958 913,800 355,600 2,828,500 4,200 


U.S. Lard Exports 55% Higher 
In 1959 Than Previous Year 


Larger supplies and lower prices 
helped boost United States lard ex. 
ports in 1959 to 604,000,000 Ibs., up 55 
per cent from 388,850,000 Ibs. a year 
earlier. December exports at 37,- 
000,000 Ibs. compared with 7L- 
000,000 Ibs. in November and 2. 
000,000 Ibs. in December 1958. 

U. S. exports last year to the 
United Kingdom and Cuba rose § 
and 31 per cent, respectively. These 
countries accounted for 81 per cent 
of total U. S. lard exports. Ship. 
ments to West Germany, Guatemala, 
Bolivia, Costa Rica and Peru also 
rose sharply. 

Lard exports are expected to hold 
up well during the first half of 
1960, but may decline in the sec- 
ond half of the year. With a sharp 
drop in the spring pig crop forecast, 
total hog slaughter and lard pro- 
duction in 1960 will probably be be- 
low a year earlier. 


USDA Says Meat Inspection 
Costs Each 1¢ Per Month 


The U. S. Agriculture Department 
has estimated the cost of federal 
meat inspection to United States 
citizens at about a penny per month 
per person. 

The protection, provided by the 
meat inspection division, assures 
that the 120 lbs. per person of fed- 
erally inspected meat eaten in this 
country each year are clean, whole- 
some and unadulterated. 


Meat Prices Edge Upward 


Markups were the rule on the 
meat market during the week ended 
February 16, according to the Bu- 
reau of Labor Statistics. The average 
wholesale price index on meats for 
the period at 91.5 was up from 908 
for the previous week. Prices on the 
general list of consumer commodi- 
ties head steady, with the average 
wholesale price index at 119.2. The 
same indexes for the correspondin 
week last year were 100.1 
119.4 per cent, respectively. 


Cold Storage Hide Stocks 

Hides and pelts held in cold stor- 
age on January 31 totaled 79,064,000 
lbs., according to the U. S. Depart 
ment of Agriculture. This volume 
compared with 79,044,000 Ibs. 
stock a month earlier, 67,190,000 Ibs 
a year ago and the fvie-year 1 
59 average of 87,834,000 Ibs. 
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January Meat Food Processing Volume Largest In Many 











ri | Years; Canning Industry Operations Show Increase 


























Production of sausage in the four 
weeks totaled 137,824,000 lbs. com- 
pared with 128,869,000 Ibs. last year. 
January sausage volume was also 




































































1 ex. | reg of meat and meat food volume for the month in many years, the largest for any comparable peri- 
up 55 products under federal inspec- if not a record. The grand total of all od in about a decade, or perhaps on 
year Ftion in January reached its largest products handled at 1,578,319,000 Ibs. record. On the- other hand, the 
37,- GAT AND MEAT FOOD PRODUCTS pre. W@S up from 1,473,896,000 Ibs. pre- amount of meat loaves, head cheese, 
71,- PARED_ AND ae be quae gem oy pared and processed in the corres- chili, etc., was down from last year. 
| 26. | Nm) WITH CORRESPONDING PERIOD, | Ponding four-week period last year. Processors handled 49,801,000 Ibs. 
JANUARY 4-31, 1959, IN 000 LBS. of steaks, chops and roasts in Janu- 
Jan. 3-30 Jan. 4-31 ith 1 r’s Jan- 
> the 1960 1959 MEAT AND MEAT FOOD PRODUCTS ary compared with last year’s 
0 83 F sced in cure— CANNED UNDER FEDERAL INSPECTION uary volume of 43,172,000 Ibs. 
os gecsi deen 13,590 11,719 DURING JANUARY 3 THROUGH 30, 1960. : 
These an... 287,591 278,212 Pounds of Finished Pr emne-aies sliced 93,463,000 Ibs. of 
’ cent | RARRESE Besse 53 re bacon in January, their largest out- 
‘ d/or dried— sumer 
ee... 3,683 4,407 Slicing and Packages put of the product for any four- 
mala, ES 6 26s aie Nae lv Xe 210,287 196,599 rastnerenet “ a week month in some time and about 
Cooked Meat— es es 
1 also f 7,135 Gis, (under 7 per cent more than the 86,538,000 
or over Ss. . 
a Luncheon meat ....... 13,315,000 12,388,000 Ibs. last year. The’current edge in 
Canned hams ......... 27,908,000 1,545,000 j i 
S; 'e— ’ 3" ” 2 
hold _ ee 26,257 23,531 Corned beef hash ..... 272,000 6,766,000 lard rendering was a trifle larger, as 
alf of To be dried or semi-dried 10,574 10,397 oo con carne ....... pny wip indicated by the 200,630,000 Ibs. 
Franks, wieners ......... 49,665 47,503 CMNAS ... eee e eee eee 2531, . 
* S€C- Bother smoked, cooked .... 51,328 47,438 Franks, wieners in brine 118,000 155,000 processed, as against 182,799,000 Ibs. 
sharp Total sausage .......... 137,824 128,869 Deviled ham ....... see 14,000 894,000 in the same four weeks last year. 
. Loaf, head cheese, chili, Other potted or deviled r : 
ecast, § jellied products .......... 15,518 x aon food products . Prog 2.208.000 In canning operations, volume pro- 
Steaks, chops, roasts 43,172 CO er eee u 6337, e A 
vd ae. 165 Sliced dried beef ..... 33,000 243,000 pene this ese Pn also Per 
) - BSliced bacon .............. 86,538 Chopped beef ......... 561,000 rger n ear in both the 
. TINO oe oso occ koe eee 19,303 Meat stew (all product) 132,000 11,432,000 ly arg than last y 
Hamburger .....---....--- 13,889 Spaghetti meat products 227,000 10,138,000 large and small containers. 
Miscellaneous meat prod. .. 16,720 15,504 Tongue (other than 
lard, rendered ............ 200,630 182,799 WUE 02 <0 sass 22,000 138,090 
ion lard, refined .............. 152,716 137,450 on pickled products 939,000 a CHICAGO LARD STOCKS 
Migs cist ¢ binie’s g 018 000 eve 6,531 6,189 u pe ee A ¥ ( 
Edible tallow ............... 28,184 30,394 rome ee or . Stocks of dri immed lard in Chicago 
Compound containing animal corne eef, meat an e 
tines EN Re CON oasis « 61,697 63,439 mqeTANY ssissereeeteees ; 677,000 10,381,000 were reported in pounds by the 
ent § Oleomargarine containing MAE foe CP oot tes nkue 429, 636, e 
adil | tinal fat ............... 12,349 9,242 Sausage in oil ........ 429,000 476,000 Board of Trade as follows: 
Canned product (for civilian TYipe ......eeeeeeeeees 341,000 Feb. 19 Feb. 12 
States use and Dept. of Defense) 218,998 202,959 Brains ..... tte teeeeees —- 165,000 1960 1960 
. RR paar 1,578,319 1,473,896 Loins and picnics ..... 2,709,000 26,000 P. S. lard (a) 4,849,891 3,969,325 
month *These figures represent “inspection pounds” All other meat with meat P. S. lard (b) 360,650 360,650 
as some of the products may have been in- and/or meat by-prod- Dry rendered lard (a) 1,358,423 1,358,423 
spected and recorded more than once due to ucts—20% or more .. 542,000 6,615,000 Dry rendered lard (b) 1,826,281 1,859,634 
dy the having been subjected to more than one dis- Less than 20% ...... 947,000 24,900,000 TOTAL LARD 8,395,245 7,548,032 
tinct processing treatment, such as curing first Po Aaeers Pere rere 50,755,000 162,696,000 (a) Made since October 1, 1959. 
iSSUreS § and then smoking, slicing. (b) Made previous to October 1, 1959. 
vf fed- 
in this} pom WHOLESALE SAUSAGE CASINGS Sheep casings: (Per hank) 
vhole ESTIC SAUSAGE CHGO. i are ee 5.35@5.45 
” [Pork sausage, bulk, cl. Ib.) Lel pri uoted to - DASE os ac canna 5.25@5.35 
in 1b. roll ........ 29 @33%4 SMOKED MEATS ape cst gro Pee gg 22/24 mm. ..........-. 4.15@4.25 
Pork saus., sheep cas., Wednesday, Feb. 24, 1960 MIME DRE 5 5. S855 Sc 3.65@3.75 
in 1b. package ...... 48 @53 Beef rounds: @er set) 1670 WR 3s 52s e knees 2.70@ 2.80 
sheep casing, Sanaa, | Es. SESE |) Clear, 29/35 mm. ....1.20@1.30 16/18 mm. ............ 1.35@1.45 
in lib. package .-"...62 @60 WIADDOE snes esos setieecieee 45 Clear, 35/38 mm. ....1.25@1.35 
the 4 Tes > ogi " Hams, skinned, 14/16 Ibs. pe Clear, 35/40 mm. ....1.05@1.10 
ym the Bin 1-1, 2 ready-to-eat, wrapped ... 46% Clear, 38/40 mm. ....1.15@1.25 CURING MATERIALS 
ded § Potoena, ag Hams, skinned, 16/18 Ibs., Clear, 44 mm./up ..... 1.90@2.05 
a Bologna, a.c., bulk ....35 @39 wrapped ............ss00e 44 Not clear, 40 mm./dn. 75@ 85 Nitrite of soda. in 400-lb. Cwt. 
Bu- § Smoked liver, alk Hams, skinned, 16/18 Ibs., Not clear, 40 mm./up 85@ 95 bbls., del. or f.o.b. Chgo $11.98 
ie Bu oked liver, n.c., bulk 45 @50 ready-to-eat, wrapped 4514 Pure refined gran 
Smoked liver, a.c., bulk 37 @45 Bacon, fancy, de-rind ir Beef weasands: (Each) nitrate of soda 5.65 
verage B Polish sausage, 8/10 Ibs, 4 3215 No. 1, 24 in./up 3@ 15 5 Opin kina der aag 
ats for § Slfservice pack. ....58 @69 B Sen aan aon No. 1, 22 in./up_,..... 16@ 18 ee eee 7 
New Eng. lunch spec. 60 @64 acon, fancy sq. cut, seed- 7 OF SOUR 2... ccercccecccees 
908 Bo BSC : less, 10/12 Ibs., wrapped . 31 Beef middles: (Per set) Salt, paper sacked, f.0.b. 
= wen a wee i ge 444653 Bacon, No. 1, sliced 1-lb. heat Ex. wide, 2% in./up ..3.60@3.85 Chgo. gran. carlots, ton .. 30.50 
on the Blood, thong ripe aes seal, self-service pkg. .... 43 Spec. wide, 24%4-2% in. rete Rock salt in 100-Ib. 
amodi- BPePrer loaf, bulk... 14714 @64% Narrow, 1% in/an. ..1.18@1.30 ean ee ee 
rage “om & Pimento loaf . .4314@51 Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.00 
ve 6 gna, a.c., sliced SPICES Clear, 5 in./up ..... 37@ 41 Refined standard cane 
2. The sent teen od poset ++ +-2.61@3.60 Clear, 4%-5 inch .... 27@ = gran., delv’d. Chgo. .... 9.20 
i . 3 ; . ori ¥ Clear, 4-4%4 inch 20@ Packers curing sugar, 100- 
onding ont & Ton, doz. --3.93@ 4.92 a uae eee ee baa Clear, 344-4 inch 16@ 19 tk bess fob. Reserve, 
— » DB, ¢-OZ., OZ. 2. @ 3. 
1 and PL. sliced, 6-0z., doz.  3.40@4.80 Whole Ground Beef bladders, salted: (Each) a... Legh oA Seececeoves 8.85 
no he sliced, grain for saus. i, page he inflated - a1 —  --n ae 
» 7-0z., dozen ........ .78@3. i ch, inflated .. ” : ee od 
soe 2.78 @ 3.60 pees prime ... = aq 54-61% inch, inflated .. 12@ 14 Ex-warehouse, Chicago .... 7.56 
Chili pepper ......... 56 Pork casings: (Per hank) 
DRY Chili powder ...... 2 56 mm./down ........4. i 
: SAUSAGE Gea Gee” $s 29/32 mm. ............4.35@5.00 SEEDS AND HERBS 
d stor C cl, Ib.) Ginger, Jamaica .. 52 58 t Of ee -3.20@3.35 cl., Ib.) Whole Ground 
064,00 Britt hoe bungs ..1.03@1.05 Mace, fancy Banda 3.50 3.90 Foe MM. ....++-.0+ ene Caraway seed ........ 28 33 
’ Pelee alaska ao oo 62@64 East Indies ...... =e 2.95 MM. «22 eeeeee ode Cominos seed ........ 1 
Depart: “20 ET eer 84@86 Mustard flour, fancy .. 43 Hog bungs: (Each) Mustard seed 
1 umeMSdami Boo 75@77 IVGe 2 tvexutuannes we 38 Sow, 34 inch cut .......... 62@64 GRE 6c cacccbiccdes 23 
VO DiCe o-oo e ee ee eee 94@96 West Indies nutmeg .. 1.82 Export, 34 in. cut -- -53@57 yellow Amer. ...... 17 
lbs. ines la oa style ..1.05@1.07 Paprika, Spanish .. ry 65 Large prime, 34 in. ......42@45 CN So oiSas dance 37 46 
000 Ibs ‘ mi, cooked ........ 51@53 Cayenne pepper ..... 63 Coriander, ati a is 
r Pepper: Morocco, No. 1 ..... 
1955- r Wee INO. Ey ckiscce ae 56 Marjoram, French .. 54 63 
r Sa reece 1.27 1.35 Sage, Dalmatian, 
IMME oii eievtesireees 76 81 NOS osc cee biaceke 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Feb. 23, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 





Prime, 700/800 ..... none qtd ° 
Choice, 500/600 43% @44 Tongues, No. 1, 100’s re = 
Choice, 600/700 ....43%4@44 Tongues, No. 2, 100’s 291% 
Choice, 700/800 ....42%2@43 Hearts, regular 100’s . . 16 
Good, 500/600 ...... 40n Livers, regular, 35/50’s 22 
Good, 600/700 391% @40 Livers, selected, 35/50’s 30 
beamed abtials 35% Tripe, cooked, 100’s .. 7¥an 
Commercial cow ....30%@31 7 mint 9) . wis ag 
Canner-cutte : \ ps, uni . ° 
taal 31%2 Lips, scalded, 100’s 13% 
WEAIEB vices ccespecveces 5 
PRIMA E Lungs 100’s .......... 6 
Prime: L BEEF CUTS Gb.)  Udders, 100’s ........ 5% 
Rounds, all wts. 54% @55 
Tr. loins, 50/70 (cl) 83 @98 FANCY MEATS 
Sq. chux, 70/90 ...41 @42 Beef tongues, db.) 
Arm chux, 80/110 ...3844@39% corned, No. 1 ........+- 37 
Briskets (Icl) ........ 34 eg ee ea 34 
Ribs, 25/35 (cl) ....61 @68 Veal breads, 6/12-0z. .. 1.30 
Navels, No. 1 ...... 11 12-OB./UP oncicrcccces 1.49 
—" rough No. 1 12 Calf tongues, 1-lb./dn. 31@32 
oice: 
na sg s = the ou BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ..53 @53% FRESH 
Tr. loins, 50/70 ....71 @77 Canner-cutter cow meat, (ib.) 
Sq. chux, 70/90 ....41 @42 | es 4314 
Arm chux, 80/110 . .3814 @391%% Bull meat, boneless, 
Ribs, 25/30 (icl) ....57 @60 ME - 5 oon eaees hes 46 @461%4 
Ribs, 30/35 (icl) ....53 @54 Beef trimmings, 
Briskets Gel) ........ 34 75/85%, barrels .... 33 
Navels, No. 1 ...... 11 Beef trimmings, 
Flanks, rough No. 1 12 85/90%, barrels .... 38 
Good (all wts.): Boneless chucks, 
Oe, GME 2... cece 4014 @4114 PEE a 53 504% 5000 35% 4314 
pee 51 @52 Beef cheek meat, 
pee 33 @33% trimmed, barrels .. 27% 
SY eee 49 @52 Beef head meat, bbls. 234n 
Lotae, trim’éd. .....2.:% 62 @65 Veal trimmings, 
boneless, barrels 41@42 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lot, Ib.) (cl., Ib.) 
ri ht > 9 hgylagalia a 80@ 85 prime, carcass, 90/120 ...... 57@60 
i. an ee ee 93@ 99 prime, carcass, 120/150 ....56@59 
pacing 5 Ibs./ geet unk: ere 1.05 Choice, carcass, 90/120 ....53@55 
im ~ agp POOR EE 1.14@1.18 Choice, carcass, 120/150 ...52@55 
ate Pa Pe 4/20 hip 1.14@1.18 Good, carcass, 90/150 ...... 47@50 
Commercial, 90/190 ........ 40@42 
Utility, carcass, 90/190 ....36@40 
CARCASS LAMB Cull, carcass, 60/125 ...... 30@32 
(Lel., Ib.) 
Prime, 30/45 Ibs. ........ 42@43 
Prime, 45/55 Ibs. ........ 41@42 BEEF HAM SETS 
Prime, 55/65 Ibs. ........ 39@40 Insides, 12/up. Ib. ...... 52@52% 
Choice, 30/45 Ibs. ........ 42@43 Outsides, 8/up, Ib. ...... 
Choice, 45/55 lbs. ........ 41@42 Knuckles, 74% up, Ib. - 52@52%4 
Choice, 55/65 lbs. ........ 39@40 
SHEE WER) cc cccccccs 37@40 n nnonianl: b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
Feb. 23 Feb. 23 Feb. 23 


FRESH BEEF (Carcass): 


STEER: 
Choice, 5-600 Ibs. 





covcccce $43.50 @ 45.00 


$45.00 @ 46.00 $44.50 @ 45.50 


Choice, 6-700 Ibs. ........ 42.50 @ 44.00 43.00 @ 45.00 43.00 @ 45.00 
Good, 5-600 Ibs. .......... 41.00 @ 43.00 43.00 @ 44.00 43.60 @ 44.00 
Good, 6-700 Ibs. ......... 39.00 @ 41.00 41.00 @ 42.00 42.00 @ 43.50 
Cow: 
Commercial, all wts. - 33.00@35.00 34.00 @ 37.00 34.00 @ 35.50 
WGity, OU WH. c..ececce 32.00 @ 34.00 30.00 @ 32.00 32.50 @ 34.00 
COnGOreomtter iis. ecs 28.00 @ 32.00 28.00 @ 30.00 30.00 @ 33.00 
Bull, util. & com’l. ..... 39.00 @ 42.00 36.00 @ 39.00 39.00 @ 41.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down . 48.00 @52.00 None quoted 43.00 @53.00 
Good, 200 Ibs./down . 47.00@51.00 48.00 @52.00 41.00@51.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ....... 42.00 @ 44.00 None quoted 37.50 @ 41.00 
Prime, 55-65 Ibs. ........ 39.00 @ 42.00 None quoted None quoted 
Choice, 45-55 Ibs. ........ 42.00 @ 44.00 42.00 @ 46.00 41.00 @ 46.00 
Choice, 55-65 Ibs. ........ 39.00 @ 42.00 40.00 @ 43.00 None quoted 
CG0G, BU WE, ..ccvcccis 38.00 @ 42.00 40.00 @ 44.00 40.00 @ 44.00 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
120-180 Ibs. U.S. No. 1-3 None quoted None quoted 23.50 @ 25.00 
LOINS: 
| SRS er 40.00 @ 44.00 44.00 @ 46.00 40.00 @ 45.00 
| & Sree 40.00 @ 44.00 44.00 @ 46.00 40.00 @ 45.09 
MI ish vibinkleo'vie ted 40.00 @ 44.00 42.00 @ 44.00 40.00 @ 45.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
oe oa ar Peers 28.00 @ 32.00 28.00 @ 32.00 29.00 @ 35.00 
HAMS: 
12-16 ‘bs. 42.00 @ 50.00 48.00 @52.00 47.00 @ 50.50 
16-18 Ibs. 40.00 @ 47.00 42.00 @ 46.00 45.00 @ 48.00 
30 














NEW YORK 
Feb. 23, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
‘ Qcl prices) 

Prime steer: Qcl., Ib.) Veal breads, 6/12-0z ......., bo | 
Carcass, 6/700 ........ \% @49 12-0z./up . at paccee 
Carcass, 7/800 ........ 46% @491%4 Beef livers, selected...” "% 
Carcass, 8/900 ...... - 46 49 Beef kidneys .......... | 
Hinds, 6/700 ........ 56 @63 Oxtails, %-lb., frozen eve 19 
Hinds, 7/800 ......... 56 @62 


Rds., dia. bone, f.o. ..54 @ 





VEAL SKIN-OFF 


(Carcass prices, Icl., Ib.) 





Short loins, untrim. ..80@98 Prime, 90/120 ........ 62 @67 
Short loins, trim. ... 1.00@1.26 Prime, 120/150 ....... 61 @66 
SE: nitions wadoahs wee 154% @19 Choice, 90/120 ...... 51 @56 
SRG EA 57 @66 Choice, 120/150 ...... 49 @56 
Armchucks .......... 4014 @44 Good, 60/90 .......... 44 @4g9 
SED. “Wnaacaade soa 33 @40 Good, 90/120 ......... 45 @50 
MELEE PERE eee 12 @17 pee oo eovcoee 45 @49 
ice c 
Choice steer: Geek ant, oh wee a ae 
Carcass, 6/700 ....... 45 @47 Stand. calf, all @ 
Carcass, 7/800 ...... 43% @45 nd. calf, all cuts 49 @4 
Carcass, 8/900 ....... 424% @44 
Hinds, 6/700 3 @58 CARCASS LAMB 
Hinds, 7/800 @57 (cl., Ib. 
Rounds, cut across, Prime, 35/46 .....5.: 43 ca , 
flank off ........ oe @57 Prime, 45/55 ........ 42 @46 
Rds., dia. bone, f.o. ..53 @58 Prime,’ 06/68... 6606s 41 @45 
Short loins, untrim. ..59 @69 Choice, 35/45 ........ 43 @4%6 
Short lions, trim. ....76 @89 Choice, 45/55 ........ 41 @45 
Serra ae 15 @19 Choice, 55/65 ........ 4014 @42 
| RT i See ee 50 @56 Good, SO/&B ©... sours 41 @43 
Armehucks .......... 40 44 Good, 45/55 .......3. . @43 
eee oe 32 @39 Good, 36/48 = «ssc @42 
ee eer 11 @16 (Carlots, Pie 
Good steer: Choice, pS ME 42 @45 
Carcass, 5/600 ........ 42 @44% Choice, 45/55 ........ 40 @4%4 
Carcass, 6/700 ....... 421 @45 Choice, 55/65 ........ 39 «@41 
Hinds, 6/700 ......... 51 @55 
Hinds, 7/800 ......... 49 @54 CARCASS BEEF 
Rounds, cut across, 
Wan GEG. o5% 6 50.5 5’ 1% @56 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..52144 @56 Steer, choice, 6/700 ..43 @45% 
Short loins, untrim. ..52 @56 Steer, choice, 7/800 ..43/,@4 
Short loins, trim. ...67 @85 Steer, choice, 8/900 ..41 @42 
a ee 15 @19 Steer, good, 6/700 ....414%4@42 
Ae pe ee ere 47 @52 Steer, good, 7/800 ....40 @41 
pO ae 39 @42 Steer, good, 8/900 ....39 @39% 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
Feb. 23, 1960 on gag cron 9 " on > 
Prime steer: (cl, Ib.) or” teary “ eae: 41 
Carcass, 5/700 ........ 4614 @48 Boston Butts; 4/8 |... 30 @4 
Carcass, 7/900 ........ 45 @471%% EE 
Rounds, flank off ....54 @57 Spacers, 8/Sawn ..-- ae 
ere Spareribs, 3/5 ...... none qtd. 
Sea ie ~ ala Rl Skinned hams, 10/12 .38%@41 
eg en Wom.’ -- 2 Se Skinned hams, 12/14 .38%@41 
a neon hea a A a 4 2 “4 Picnics, S.S. 4/6 .24 3 
. sieiee Picnics, SS. 6/8 ...... 23 @ 
Briskets, 5-bone ..... 32 @35 Bellies, 10/14 17 @19 
Choice steer: “i. Chea 
Carcass, 5/700 ........ gen Sc  , “2a 
Carcass. 7/900 44 @46% Reg. loins, 8 - seeeee . On 
Rounds, flank off ....53 @56 thao so agg Ota 
Loins, full, untr., ....54 @56 = “4 ee: 
rpayag ¢ ® Boston butts, 4/8 ....30 @37 
Loins, full, trim. ....69 @74 Regular picnics, 4/8 .25 @30 
Bim, TONS: -. 60:0 '0/0's 0 54 @57 Spareribs, 3 fetes "36 @42 
Armchux, 5-bone ....40 @42 si sf oan 
Briskets, 5-borie ..... 32 @35 
Good: steer: CHGO. FRESH PORK AND 
Carcass, 5/700 ........ 42 @43% 
Carcass, 7/900 ........ 41% @43 PORK PRODUCTS 
Rounds, flank off ....52 @54 Feb. 23, 1960 
Loins, full, untr., ....48 @52 Hams, skinned, 10/12 ... 3 
Hams, skinned, 12/14 ... 39 
Loins, full, trim. ....65 @70 , q 
Ribs, 7-b a Hams, skinned, 14/16 ... 384; 
2 ONE .......00- 48 @52 r 2 
Armchux, 5-bone ....39 @41 Picnics, 4/6 Ibs. ........ 1 
Briskets, 5-bone ...... 32 @35 Goan ates 0 aaa see s 
COW CARCASS: ° eee 
Comm’l. 350/700 ...... 3414 @36% Shoulders, 16/dn. ...... 5 
Utility 350/700 ...... 34 @36 Cm tts, HD ” 
Can-cut 350/700 ..... 34 @36 POC TIVOEE: soa i.es o's b:053'4 Pe 
VEAL CARC: Choice Good Tenderloins, fresh, 10’s 68 % 
60/90 Ibs. ........ 55@58 48@52 Neck bones, bbls. ...... 7 @7 
90/120 Ibs. ...... 56@59 50@54 Feet, s.c., bbls. ........ 
oe ra 54@58 50@54 
LAMB CARC: Ch. & pr. Good OMAHA, DENVER MEATS 
i) i re 43@46 40@42 Omaha, Feb. 24, 1960 
SOPOR DES ics reas 41@45 39@41 : 
We We. .:....02 39@43 n. a. ene ee ae 


CHGO. PORK SAUSAGE 
MATERIALS—-FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels 13% 


50% lean, barrels ... 15 

80% lean, barrels ... 31 

95% lean, barrels ... 37 
Pork, head meat ...... 24 
Pork cheek meat 

trimmed, barrels ..... 30 
Pork cheek meat, 

untrimmed ........... 26 


Choice steer, 6/700 ..$43. sens 
Choice steer, 7/800 


Choice steer, 8/900 .. Pe 
Good steer, 6/800 ... 39.51 
Choice heifer, 5/600 . 42.0 
Choice heifer, 6/700 . 41s 
Cow, witty ).5-...: 29.5 
Cow, canner-cutter .. 08 
Denver, Feb. 24, 1960 
Choice steer, 6/700 ..$ 43. 
Choice steer, 7/800 .. 41.50@420 
Choice steer, 8/900 .. 40.50@410 
Choice heifer, 5/600 . 41.75@49 


Choice heifer, 6/700 . 41. wens 
Good heifer, 5/700 . ae 
Utility cow 30.50@31) 
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Job Lot 
39@40.. 





Mar. 
May 
July 


Oct. 
Sales 
Open 

Feb. 1f 

129; Se 


Mar. 
May 
July 
Sept. 
Oct. 
Sales 
Oper 
19; Ma 
Sept., 


WE 
Mar. 
May 
July 
Sept. 


Sale: 


Sale 
re’ 
132; § 
THE 












| @45 
14 @42 


@43 
@42 


al 


2 @45 


9 @41 


3 @45% 


9 @39% 


Pork 
l, lel. Ib.) 
2 @45 





























PORK AND LARD... Chicago and outside 





——— 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 24, 1960) 
BELLIES 
F.F.A. or fresh 


SKINNED HAMS 


FF.A. or fresh Frozen 
Nong senhiee 10/12 ........38% 

bg Ceeean aware SESE asavenns 3814 
Bh vccccceees 3 Pe 3814 
ee | > Saar 37% 
BR usccsccvss ; oo. Jae 3614 
Rs arin eer 
Me haces SEE s-5ccae 35% 
| nee Tee 3514 
(re i ae 3514 
. NARS po ee Ee 34 

PICNICS 

F.F.A. or fresh Frozen 
OM 8 oy 0's ea eh 21% 
Sra ES 201% 
NE Sa age. 0.4 0 i ree 20 
BER soda sects RO sve ts os 1914n 
19 .... f.f.a. 8/up 2’s in ....19n 
91 ..... fresh 8/up 2’s in ....n.q. 


FRESH PORK CUTS 








Frozen 





Job Lot Car Lot 
39@40.... Loins, 12/dn. 
irra #s0-6 Loins, 12/16 
TOES Loins, 16/20 .. 
| ae Loins, 20/up 
Eibeases a EE 
ga Butts, 8/12 OTHER CELLAR CUTS 
| ee Butts, 8/up Frozen or fresh Cured 
34@35.... Ribs, 3/dn. ....3312@34 L Pree Sq. Jowls, boxed ....n.q. 
Sees, ... Mim B/E 2... ce ewess OP Wessccwan Jowl Butts, loose ..... 7 
eles 4a7a (7 1 is 161% be ee Jowl Butts, boxed ...n.q. 
LARD FUTURES PRICES LARD FUTURES PRICES 
@rum contract basis) (Loose contract basis) 
FRIDAY, FEB. 19, 1960 FRIDAY, FEB. 19, 1960 
Open High Low Close Open High Low Close 
Mar. 8.65 8.65 8.62 8.62b Mar. at a es 
May 9.05 9.10 9.05 9.075 May vis ‘eve (ae 
July 9.27 9.27 9.27 9.27 July oem! eae . eee 
Sept. 9.55 9.60 9.55 9.60 Sept. 8.15 8.15 8.15 8.10b- .15a 
Oct. .-70 9.70 9.70 9.70 Sales: 240,000 Ibs. 
Sales: 1,640,000 Ibs. Open interest at close, Thurs., 
Open interest at close, Thurs., Feb. 18: Mar., 1; July, 1; and 


Feb. 18: Mar., 150; May, 176; July, 
129; Sept., 80; and Oct., 8 lots. 


MONDAY, FEB. 22, 1960 
Board of Trade closed 
No trading in drum lard 
futures in observance of 
George Washington’s 
birthday anniversary 


TUESDAY, FEB. 23, 1960 


Mar. 8.57 8.57 8.52 8.52a 
May 9,00 9.00 8.90 8.90a 
July 9,22 9.22 9.20 9.20a 
met, ... sae eee 9.50a 
Oct. 9.60 9.60 9.55 9.60b 


Sales: 640,000 Ibs. 


Open interest at close, Fri., Feb. 
19; Mar., 145; May, 183; July, 131; 
Sept., 87; and Oct., 9 lots. 


WEDNESDAY, FEB. 24, 1960 


Mar. 8.45 8.45 8.40 8.40a 
May 8.85 8.90 8.77 8.80a 
July 9.10 9.10 9.10 9.10 
Sept. 9.40 9.40 9.40 9.40a 
Oy. 9.52 9.52 952 9.52 
Sales: 1,860,000 Ibs. 
Open interest at close, Tues., 


Feb. 23: Mar., 139; May, 186; July, 
132; Sept., 87; and Oct., 13 lots. 


THURSDAY, FEB. 24, 1960 


Mar, 8.35 8.35 8.30 8.35 
May 8.75 8.75 8.72 8.75b 
July 9.00 9.05 9.00 9.05 
Sept. 9.30 9.35 9.30 9.30 
Oct, ... aa sh 9.52n 
Sales: 1,500,000 Ibs. 
Open interest at close, Wed., 


Feb. 24: Mar., 133; May, 192; July, 
132; Sept., 94; and Oct., 13 lots. 
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Sept., 38 lots. 


MONDAY, FEB. 22, 1960 
Board of Trade closed 
No trading in loose lard futures 
in observance of George Wash- 
ington’s birthday anniversary 


TUESDAY, FEB. 23, 1960 


Mar. 7.25b- .40a 
May 7.75b 

July 8.00b- .10a 
Sept. 8.15b- .20a 


Sales: none. 


Open interest at close, Fri., Feb. 
19: Mar., 1; July, 1; and Sept., 
42 lots. 


WEDNESDAY, FEB. 24, 1960 


Mar. 7.25b- .40a 
May . eos eee 

July oon ae sae 8.00b- .10a 
Sept. 8.19 8.20 8.19 8.20a 


Sales: 360,000 lbs. 


Open interest at close, Tues., 
Feb. 23: Mar., 1; July, 1; and 
Sept., 42 lots. 


THURSDAY, FEB. 25, 1960 


Mar... ... vee 7.25b-.40a 
May ine - oe 
duly... soa ... 7.92b-8.10a 
Sept. 8.20 8.20 8.20 8.20 


Sales: 240,000 lbs. 

Open interest at close, Wed., 
Feb. 24: Mar., 1; July, 1; and Sept., 
44 lots. 





MARGINS ON LIGHT AND HEAVY HOGS IMPROVE 

(Chicago costs, credits and realizations for Monday and Tuesday) 

Markups on lean cuts from light and heavvweight 
hogs helped relieve some of the pressure on cut-out 
margins on the two classes, but not on mediumweights. 
A sharply higher live market on mediumweights offset 
the higher prices on lean cuts from such hogs, checking 
the better trend on those margins. 








—180-220 Ibs.— — 220-240 lbs.— —240-270 lbs.— 
Value Value Value 
enter ee, Se % — e - — 
per percwt. per percwt. per percwt. 
ewt. ‘in. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
Ee GUNES incase cade res $10.79 $15. $10.33 $1443 $9.82 $13.69 
Fat. cuts, lard ........ 3.43 4. 3.42 4.81 3.17 4.36 
Ribs, trimms., etc. 1.58 2.27 1.46 2.05 1.27 1.77 
Cost ef hogs: ...2..2.... 3.78 14.05 13.62 
Condemnation loss ... .06 .06 06 
Handling, overhead .... 1.98 1.80 1.62 
TORO. COME lo xcec css 4 22.55 15.91 22.25 15.30 21.25 
TOTAL VALUE i 22.57 15.21 21.29 14.26 19.82 
Cutting margin A +.02 —.70 —m —1.04 —1.43 
Margin last week .... —.24 —.35 —.69 —9 —1.17 —1.62 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Feb. 23 Feb. 23 Feb. 23 
oe ae 13.00 @ 15.50 15.00 @ 16.00 13.50 @ 16.00 
50-lb. cartons & cans .... 11.75@14.00 13.00 @ 15.00 None quoted 
PGE iathideciies peceden 10.50 @ 12.50 12.50 @ 14.50 10.50 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Feb. 24, 1960 
Refined lard, drums, f..ob. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ...... 11.50 
Kettle rendered, 50-lb. tins, 


Cm. COMORES © sos bcscives -50 
Leaf, kettle rendered, 
drums, f.o.b. Chicago 12.00 
CEL iss dalp sine seca a 12.00 
Nectral, frums, f.o.b. 
CO Sa wadbcdcvecccecees 13.00 
Standard shortening, 
| Oe rere er 17.25 
Hydrogenated shortening, 
North & South, drums 17.50 
WEEK’S LARD PRICES 
P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Feb. 19 ... 8.52n 7.50 10.00n 
Feb. 22 ... Holiday, no trading 
Feb. 23 ... 8.42n 7.50 10.00n 
Feb. 24 ... 8.30n 7.50 10.00n 
Feb. 25 ... 8.30n 7.50 10.00n 


Note: add \c to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Feb. 20, 1960 was 12.1, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.9 ratio for the pre- 
ceding week and 13.1 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.117, $1.134 and 
$1.177 per bu. during the 
three periods, respectively. 





VEGETABLE OILS 


Wednesday, Feb. 24, 1960 
Crude cottonseed oil, f.o.b. 


Wee on us ncamnsin os 9¥4n 

SOutnease oa cece sce 93%a 

WRU 0:5 cic hecd kde dis 94%4@ 9%4n 
Corn oil in tanks, 

TAs. WORE Sick weeks 13% @13% 
Soybean oil, 

f.o.b. Decatur ...... Tob 
Coconut oil, f.o.b. 

Pacific Coast ........ 17% 
Peanut oil, 

eS errr rrr 1542n 
Cottonseed foots: 

Midwest, West Coast 1% 

WE <6. s'acanine cnet gus 1% 
Soybean foots, midwest 1% 

OLEOMARGARINE 


Wednesday, Feb. 24, 1960 
White domestic vegetable, 
30-Ib, cartons ............ 22% 
Yellow quarters, 


30-lb. cartons ..........+.. 24% 
Milk churned pastry, 

750-Ib. lots, 30’s ........ 23% 
Water churned pastry, 

750-Ib. lots, 30’s ........ 22% 
Bakers, steel drums, tons .. 16% 

OLEO OILS 

Prime oleo stearine, bags 

or slack barrels .......... 10 
Extra oleo oil (drums) .... 14% 
Prime oleo oil (drums) ..14@14% 


N. Y. COTTONSEED Ol\ 
CLOSINGS 


Closing cottonseed oil futures ir. 
New York were as follows: 

Feb. 19—Mar., 11.26b-32a; May, 
11.40; July, 11.48-49; Sept., 11.35b- 
40a; Oct., 11.25b-27a; Dec., 11.22b- 
23a; Mar., 11.25b; May, 11.30b; and 
July, 11.30b. 

Feb. 22—No trading in cotton- 
seed oil futures in observance of 
George Washington’s birthday an- 
niversary. 

Feb. 23—Mar., 11.14; May, 11.30; 
July, 11.41-40; Sept., 11.34; Oct., 
11.21; Dec., 11.19b-20a; Mar., 
11.25b; May, 11.27b; and July, 
11.30b. 

Feb. 24—Mar., 11.18; May, 11.33- 
34; July, 11.45; Sept., 11.37b-38a; 
Oct., 11.23-25; Dec., 11.25b-28a; 
Mar., 11.20b; May, 11.25b; and 
July, 11.28b. 

Feb. 25—Mar., 11.12; May, 11.33- 
31; July, 11.44; Sept., 11.36b-38a; 
Oct., 11.2422; Dec., 11.22b-23a; 


Mar., 11.25b-35a; May, 11.27b-35a; 
and July, 11.25b-35a. 
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BY-PRODUCTS MARKET 


(F.O.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 24, 1960 


BLOOD 
Unground, per unit of 
ammonia, bulk ............+. 5.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
RN UI. <ohin as bd 6 0 4rp digi fe im ove 5.25@ 5.50n 
| ee PETE TT or er ee ree 5.00n 
SIL <cule's ca 5 an .0'enan's @ oka 4.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 


50% meat, bone scraps, bagged $70.00@ 80.00 
50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester, tankage, hagged .. 
60% digester, tankage, bulk .. 67.50@ 70.00 
80% blood meal, bagged ........ 00.00 @ 120.00 
Steam bone meal, 50-lb. bags 


70.00@ 80.00 


(specially prepared) ........ 102.50 
60% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia 7.00 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
Medium test, per unit prot. ... 1.20n 
High test, per unit prot. .... 1.10@ 1.15n 


GELATINE AND GLUE STOCKS 


1.25n 


Bone stock, (gelatine), ton .... 14.50 

Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 

ET OD ROD. osaescecctecsces 3.25@ 7.50 

Pigskins (gelatine), Ib. ........ 5% 

Pigskins (rendering) piece ...... 7%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@ 3% 
Winter processed (Nov.-Mar.) 

ON Te awinesss ondravecdonn none qtd. 
*Del. midwest, tdel. east, n—nom., a—asked. 


BY-PRODUCTS... FATS AND OILS 





TALLOWS and GREASES 


Wednesday, Feb. 24, 1960 











In very large volume late last 
week, choice white grease, all hog, 
sold at 6c, c.a.f. New York. Addi- 
tional sales were also consummated 
at 63¢c, c.a.f. Avondale, La. Bleach- 
able fancy tallow, regular stock, sold 
at 55%c, and high titre material sold 
at 5%4c, all c.a.f. Avondale. Inquiry 
was apparent on bleachable fancy 
tallow at 534@5%, c.a.f. New York. 

Special tallow sold at 45%@4%c, 
yellow grease at 43c and bleachable 
fancy tallow at 5%c, all c.a.f. Chica- 
go. Buying interest on the other in- 
edible items was still prevalent, but 
sellers held for fractionally higher 
prices in the Midwest. Edible tallow 
traded at 73c, c.a.f. Chicago, and 
some also sold at 6%4c, f.o.b. River. 

Inedible material remained in 
good demand at the start of the new 
week for caf. eastern and c.a.f. 
Chicago delivery. Bleachable fancy 
tallow was bid at 53%4@5%c, c.af. 
New York, and some _ indications 
were also in the market’ on high 
titre stock at 6c. Choice white 


grease, all hog, met buying inquiry 
at 6c, caf. New York. Bleach. 
able fancy tallow was bid at 5% 
delivered Avondale, but sellers held 
for a fractionally higher price. Rdj. 
ble tallow got persistent bids of 6% 
f.o.b. River points, and some was re. 
ported offered at 7c. A few tanks of 
edible tallow changed hands at 7%. 
c.a.f. Chicago. Special tallow was bid 
at 5%c, and yellow grease at 47%@jc, 
delivered East. 


The “octopus hold” on materials 
at midweek by producers resulted 
in consumers raising their ideas 
destination 
points. Some trading consequently, 
was transacted at better price ley- 
els. Bleachable fancy tallow sold 
at 53¢c, prime tallow at 5@5\c, spe- 
cial tallow at 434c and No. 2 tallow 
at 3%c, all caf. Chicago. Choice 
white grease, all hog, was bid a 
55%c, and No. 1 tallow and yellow 


fractionally at most 


grease at 43c, also c.a.f. Chicago. 


Original fancy tallow was bid at 
6c, c.a.f. New York. Choice white 
grease, all hog, was bid at 6c, and 
bleachable fancy tallow at 6c, caf. 
East. Bleachable fancy tallow was 
bid at 53%4@5%c, c.af. Avondale, 

















e« e contact 





Wresacess 


your local DARLING Representative, or phone j + 
collect to the DARLING & COMPANY plant nearest you. : 


DARLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 


clean. 


And remember—if 78 years’ experience in serving 
the meat industry can help you solve a problem of any 


kind, we’d like to help you . . . at no cost. 









SERVICE 


“BUYING and Processing 


Animal By-Products \ 1] AR Li 2G & COM PANY 


for Industry” 








There’s a 


DARLING & COMPANY 


Truck ... as near 
as your phone 


YArds 7-3000 


4201 S. Ashland Ave. i 


CHICAGO 
Fillmore 0655 


P.O. Box 5, Station “A” 1} 
BUFFALO ! 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2725 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 





CHATHAM, ONTARIO, CANADA 
or your local 







Representative 


oo 
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and offered at 6c. Later, high titre 
stock bleachable fancy tallow sold at 
6c, c.a.f. Avondale. 

Bleachable fancy tallow, high ti- 
tre, met buying interest at 64c, c.a.f. 
New York. Special tallow was bid 
at 544@536c, and yellow grease at 
5@5%c, also caf. New York. In 
moderate trading, edible tallow 
changed hands at 7c, f.o.b. River 
points, and at 7'4c, c.a.f. Chicago. 
Edible tallow was still bid at 7%c, 
caf. Chicago, and offered at 754@ 
134c. It was reported that house 
grease sold at 4c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quo- 
tations: edible tallow, 7c, f.o.b. Riv- 
er, and 744c, Chicago basis; original 
fancy tallow, 55c; bleachable fan- 
cy tallow, 5%c; prime tallow, 5@ 
5\c; special tallow, 434c; No. 1 tal- 
low, 43gc; and No. 2 tallow, 3%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
55ec; B-white grease, 434; yellow 
grease, 43gc; and house grease, 4\%c. 


EASTERN BY-PRODUCTS 


New York, Feb. 24, 1960 

Dried blood was quoted today at 

$4@4.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4@4.75 per unit of ammonia and 

dry rendered tankage was priced at 
$1.15 per protein unit. 


Three New Firms Made Regular 
In Soybean Oil Space By CBT 


Three companies have been de- 
clared “regular” for either an in- 
crease in storage capacity or for 
new storage space entirely for de- 
livery of crude soybean oil on 
futures contracts listed on the Chi- 
cago Board of Trade, it has been 
announced. 

The companies are: Iowa Milling 

Company of Cedar Rapids, which 
has been approved for 2,160,000 Ibs. 
of new space; North Iowa Co- 
operative Processing Association of 
Mason City, which has doubled 
crude soybean oil storage facilities 
to 7,800,000 Ibs., as part of its overall 
expansion program in grain and oil 
storage space, and Quincy Soy- 
bean Products Company, with new 
Storage space of 4,500,000 Ibs. 
_The boost in storage facilities 
Increases the amount of warehouse 
space declared regular for Chicago 
Board of Trade delivery on futures 
contracts, from 156,316,515 Ibs. to a 
new high of 160,816,515 Ibs. 

Meanwhile the board of directors 
of the exchange also declared that 
The Pillsbury Company plant in 
Springfield, Ill, has been made 
regular for delivery in fulfillment 
of soybean meal futures contracts. 





CHICAGO HIDES 


Wednesday, Feb. 24, 1960 











BIG PACKER HIDES: An esti- 
mated 90,000 hides sold last week, 
including bookings to packers’ tan- 
ning subsidiaries. Dealers were the 
major purchasers again, as domestic 
tanner demand continued to be spot- 
ty. Light native cows sold lower—to 
a more normal price relationship 
with the heavier selections. In some 
instances, 4%c premiums were paid 
for lighter average heavy native 
cows and branded cows. Bulk of the 
branded cow sales involved North- 
erns at 13%c, with River light 
averages at 14c. Most River heavy 
native cows sold at 15c, and about 
4,000 Northern’s moved at 15%4c. 
Light native cow sales involved St. 
Paul’s at 19c, Milwaukee’s at 19%4c, 
Indianapolis’ at 20c and River pro- 
duction at 21c. The Southeastern 
light hide market was weak, as 
about 10,000 moved at a decline of 
3c. Jackson and Montgomery natives 
and brands sold at 25c and 23c, re- 
spectively. Some Atlanta production 
brought 2c less. 

Most packers were closed on Mon- 
day in observance of George Wash- 
ington’s birthday anniversary, but 
on Tuesday, steady bids were re- 
ported on practically all selections. 
Some export demand for Colorados 
was noted, but no action was report- 
ed. The market was inactive on 
Wednesday, with steady bids again 
the rule. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was dull the 
past week as buying orders lagged. 
Locker-butcher 50/52-lb. averages 
were slow at 1342@14c, with some 
sellers’ price ideas around 14%c for 
favorable freight point material. 
Straight 50/52-lb. renderers traded 
at 1244@13c, with some stock held 
up to 13%c at certain points. No. 3 
hides were nominal at 1lc, with re- 
ports of 1144c, not confirmed. Mid- 
western small packer 50/52-Ib. av- 
erage allweights were reported 
available at 17@17%4c, for good 
quality stock. The 60/62’s were quiet 
and nominal at 12424@13c. Good to 
choice Northern horsehides were a 
shade easier and quoted at 12.00@ 
12.25 for trimmed lots. Ordinary lots 
sold at around 10.00@10.50. 

CALFSKINS AND KIPSKINS: 
Since last week, Northern light and 
heavy calfskins sold at 55c and 56c, 
respectively. Also, a large producer 
sold some Evansville stock at the 
same basis. Kipskins were slightly 
easier, although no actual sales 
were heard on Northern-River stock. 
A car of Nashville kips sold re- 
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cently at 46c, or down 2%4c from a 
previous sale. Big packer regular 
slunks were quoted at 2.10 nominal. 
Small packer allweight calf was 
steady at 42@45c nominal. South- 
western small packer allweight kips 
were pegged at 35@38c nominal, as 
was country allweight calf at 26@ 
29c, as to points involved. Allweight 
kips were steady at 23@25c. 

SHEEPSKINS: Northern-River 
No. 1 shearlings held steady at 1.75 
@2.00. Southwestern types were 
held at 2.10 and slightly higher. Riv- 
er No. 2 shearlings were pegged at 
1.40@1.50, outside price obtainable 
on Southwesterns. No. 3’s were quot- 
ed at .65@.75. Midwestern wool 
pelts were slow. Recent sales ranged 
from 3.55@3.75. Full wool dry pelts 
were nominal at 25c. Pickled skins 
were slow, with lambs at 12.00 and 
sheep at 14.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

Feb. 24, 1960 1959 
Let. native steers .. 234%4n 224%2@23 
Hvy. nat. steers ....13 @13%n 14 @14% 
Ex. Igt. nat. steers .. 244n 254% @26 
Butt-brand. steers .. 1ly%n 12 
Colorado steers ..... 104%4n 11% 
Hvy. Texas steers .. 1ly%n 12 


Light Texas steers .. 22n 18n 


Ex. Igt. Texas steers 2312n 22n 
Heavy native cows ..15 @15%n 16%@17 
Light nat. cows ..... 19 @2in 2014 @2544n 
Branded cows ...... 134@14%4n 15%@17% 
Native bulls ........ 11%@12%n 12 @12% 
Branded bulls ...... 10%@11l%n 11 @11% 
Calfskins: 

Northerns, 10/15 Ibs. 56n 67l4n 

10 Ibs./down ...... 55n 70n 
Kips, Northern native, 

15/25 Ibs. ......00. 46n 5ly%n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ....... 12% @13n 1644n 
50/52-lb. avg. ....... 17 @17%n 18%@19n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 48 @50n 
Kipskins, all wts. ..35 @38n 37 @38n 
SHEEPSKINS 

Packer shearlings: 

Bile Be oboe camden 1.75@ 2.00 1.00@ 1.40 

We Bh sks dedieees 1.40@ 1.50 50@ .60n 

Dry Pelts ........0. .25n .16@ .17n 
Horsehides, untrim. 12.00@12.25 9.00@ 9.50n 
Horsehides, trim. ..12.00@12.25 8.50@ 9.00n 

N. Y. HIDE FUTURES 
Friday, Feb. 19, 1960 
Open High Low Close 

Apr. ... 19.46 19.50 19.00 19.10 -07 
July ... 18.73b 18.63 18.42 18.42b- .50a 
Oct. ... 18.35 18.35 18.35 18.05b- .25a 
Jan. ... 17.75b wake 17.50b 
Apr. ... 17.25b 17.00b 


Sales: 34 lots. 
Monday, Feb. 22, 1960 
No trading in hide futures in observance 
of George Washington’s birthday anniversary. 


Tuesday, Feb. 23, 1960 


Apr. ... 19.15b 19.40 19.16 19.20b- .25a 
July ... 18.45b 18.70 18.70 18.47b- .55a 
Oct. ... 18.10b 18.10 18.10 18.05b- .25a 
Jan. ... 17.50b eeee eose 17.50b-18.00a 
Apr. ... 17,20b 17.00b 


Sales: 31 lots. 
Wednesday, Feb. 24, 1960 


Apr. ... 19.24b 19.35 19.25 19.30b- .40a 
July ... 18.50b 18.60 18.50 18.58b- .59a 
Oct. ... 18.05b 18.30 18.30 18.22b- .29a 
Jan. ... 17.50b ere ae 17.60b-18.00a 
Apr. ... 17.00b 17.10b 

Sales:; 47 lots. 

Thursday, Feb. 25, 1960 

Apr. ... 19.46 19.46 19.11 19.20 
July 18.60b 18.56 18.45 18.45 
Oct. 18.16b 18.12 18.12 18.10b- .20a 
Jan. 17.60b Leon -.++  17.50b-18.00a 
Apr 17.10b 17.00b 


Sales; 33 lots. 


33 











Continued High Level Of Cattle Kill Seen In 
Larger 1959 Calf Crop; First Upswing in 4 Years 


A continued high level of cattle slaughter, perhaps of 
record proportions, appears assured for the next year 
or more due to last year’s increase in the calf crop over 
that of the year before. 

The 1959 calf crop totaled 41,046,000 head, 2 per cent 
larger than the 1958 calf crop of 40,409,000 head, accord- 
ing to the Crop Reporting Board. The 1959 increase re- 
versed the down trend of the previous four years. 
However, the 1959 calf crop was 4 per cent below the 
record-high 1954 crop of 42,601,000 calves, but it was 7 
per cent above the 1958-57 average. 

The 1959 calf crop totaled 16,795,000 head in the north 
central states, up 1 per cent from 1958 and 2 per cent 
above the 10-year average. In the south central states, 
the crop of 10,847,000 head exceeded that of a year ear- 
lier by 3 per cent and in the south Atlantic states, the 
crop totaled 3,320,000 head. 

The calf crop in the 11 western states at 7,191,000 
head, was 3 per cent larger than in 1958. All states in 
this region showed larger calf crops in 1959. The calf 
crop of 2,893,000 head for 1959 in the north Atlantic 
states compared with 2,910,000 head a year earlier. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in December 1959, compared with November 
1959 and December 1958 is shown below: 





Number (000 omitted) Per cent 
Dec. Nov. Year Dec. Dec. Nov. Year Dec. 
1959 1959 1959 1958 1959 1959 1959 1958 
Cattle: 
Pee 840 750 869,681 864 541 51.3 55.4 60.1 
eee 335 325 3,701 224 #216 222 21.2 «15.6 
CS. ccikcsinetns 360 370 8 8=63,836 329 23.2 25.3 22.0 22.9 
Bulls, and stags 17 18 240 20 22 1.2 1.4 1.4 
ee 1,552 1,403 17,458 1.437 100.0 100.0 100.0 100.0 
Canners, cutters! 163 196 §=1,805 159 105 13.4 10.3 11.1 
Hogs: 
_  g Meee ree 530 551 6,392 488 7.6 8.7 9.3 8.4 
Barrows, gilts .. 6,411 5,760 62,027 5,314 92.0 90.9 90.3 91.4 
Stags, boars .... 28 25 28 288 12 A 4 2 
2 a 6,969 6,336 68,707 5,814 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs, yrigs. .. 1,142 1,008 12,808 1,019 966 94.2 95.1 96.0 
Sheep Se vee 40 62 658 42 3.4 5.8 9 4.0 
TERED <wescsscsce 1,182 1,070 13,466 1,061 100.0 100.0 100.0 100.0 





*Based on reports from packers. included in cattle classification. 


INSPECTED SLAUGHTER BY REGIONS 


United States federally inspected slaughter by regions 
in 1959, as reported by the USDA, in 000’s. 





Cattle Calves Hogs Sheep 

Region 1959 1959 1959 1959 

DE. Ast whates cn. sc neeee 1,349 1,105 5,828 2,150 
is, SERN Picton 6 3544 4:04) 5-« 413 343 3,390 sae 
N.C, States—East. ...... 3,218 1,664 15,992 1,285 
N.C. States—N.W. ...... 5,744 631 27,519 4,006 
N.C. States—S.W. 1,734 170 6,832 941 
S. Central States 1,599 650 5,404 1,254 
Mountain States 1,231 27 1,159 1,709 
Pacific States 2,169 283 2,582 2,117 
ek, ee Pe 17,459 4,875 68,707 13,466 

TUN TINO hic cccces 17,642 5,672 59,462 12,397 


Other animals slaughtered under federal inspection: Year 1959—horses, 
73,323; and goats, 73,808. Year 1958—horses, 107,406; and goats, 242,650. 
Data furnished by Agricultural Research Service. 


TOTAL TRUCKED-IN RECEIPTS 


Total trucked-in receipts of livestock at 58 markets 
in 1959-58 were reported by the USDA as follows: 


Number of head Per cent of total 


Year Year Year Year 
1959 1958 1959 1958 
RD po ele bGias 4 0 50-6 Caine 17,063,673 17,056,082 89.5 88.3 
SD cts a chad hee Os adios 2,826,755 3,040,248 86.6 83.7 
MS: Sais thas ens kw ceae 31,517,936 27,389,130 90.7 90.5 
PE ao 66 o bas wis geeks 8,653,510 7,621,800 66.7 64.9 
34 





LIVESTOCK PRICES AT LEADING MARKETS 


LIVESTOCK MARKETS ...Weekly Review 


Livestock prices at five western markets on Tue ; 
Feb. 23 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 























N.Y. Yds. Chicago Sioux City Omaha 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ———_ $13.00-14.50 
200-220 14.25-14.50 $14.75-15.10 
220-240 14.00-14.50 14.75-15.10 
U.S. No. 2 
180-200 13.00-14.35 $13.25-14.25 
200-220 14.00-14.35 14.25-14.50 
220-240 13.85-14.35 14.00-14.50 
240-270 13.50-14.00 13.75-14.00 
U.S. No. 3: 
200-220 ....$13.75-14.00 13.60-13.85 
220-240 =.... 13.50-14.00 13.60-13.85 13.75-14.00 
240-270 =.... 13.15-13.75 13.25-13.60 13.50-13.75 
270-300 =.... 13.00-13.35 12.75-13.25 13.00-13.50 
U.S. No. 1-2: 
180-200 .... 14.00-14.35 13.00-14.50 13.25-14.25 12.50-14.75 
200-220 .... 14.00-14.35 14.00-14.50 14.25-14.50 14.50-15.00 
220-240 = .... 14.00-14.35 13.85-14.35 14.00-14.50 14.50-15.00 
U.S. No. 2-3: 
200-220 = .... 13.75-14.00 13.75-14.00 14.00-14.25 13.75-14.25 
220-240 -++ 13.50-14.00 13.75-14.00 13.75-14.25 13.25-14.25 
240-270 = ..... 13.25-13.85 13.35-13.75 13.50-14.00 13.00-14.00 
270-300 -+ 13.00-13.50 13.00-13.35 13.25-13.75 12.25-14.25 
U.S. No. 1-2-3: 
180-200 ... 13.75-14.25 13.00-14.25 13.25-14.25 13.75-14.75 
200-220 + 13.75-14.25 14.00-14.25 14.00-14.25 13.50-14.50 
220-240 -++ 13.50-14.25 13.85-14.25 13.85-14.25 ———— 
240-270 . 13.25-14.00 13.40-13.85 13.75-14.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 «+. 12.75-13.00 
270-330 . 12.50-13.00 12.75-13.00 
330-400 . 11.75-13.00 11.50-12.50 12.75 12.50-12.75 
400-550 - 11.50-12.25  10.75-11.75 12.00-12.75 12.25-12.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 28.50-29.00 27.75-28.75 27.75-28.50 
1100-1300 .... 28.50-29.75 27.50-28.75 27.50-28.50 
1300-1500 .... 27.50-29.50 26.75-28.50 26.50-28.25 
Choice: 
700- 900 .... 25.25-28.25 26.00-28.50 
900-1100 . 25.75-28.25 26.75-28.50 26.00-27.75 25.75-27.75 
1100-1300 .. 25.50-28.25 25.75-28.50 25.50-27.75 25.00-27.75 
1300-1500 . 25.00-27.50 24.25-27.75 24.75-27.75 24.00-27.50 
Good: 
700- 900 .... 22.75-25.50 24.00-26.50 22.00-26.25 22.25-27.75 
900-1100 .... 23.00-25.50 23.00-26.50 22.00-26.25 21.50-25.75 
1100-1300 . 23.00-25.50 22.50-25.50 21.75-26.25 20.50-25.50 
Standard, 
all wts. .. 19.00-23.00 19.00-24.00 19.00-22.00 18.25-22.25 
Utility, 
all wts. .. 17.00-19.00 18.00-19.50 17.50-19.00 17.00-18.50 
HEIFERS: 
Prime: 
900-1100 .... 27.50-28.00 27.00-27.50 27.25-27.75 
Choice: 
700- 900 . 24.50-27.00 25.50-27.75 25.00-27.00 25.50-27.25 
900-1000 . 23.75-27.00 25.25-27.75 25.00-27.00 25.00-27.25 
Good: 
600- 800 .. 21.50-24.50 22.50-25.50 21.00-25.00 21.50-25.50 
800-1000 . 21,00-24.50 22.00-25.50 21.00-25.00 21.00-25.50 
Standard, 
all wts. .. 17.50-21.50 18.75-22.25 18.00-21.00 18.00-21.50 
Utility, 
all wts. .. 16.00-17.50 16.00-19.00 17.00-18.00 17.00-18.50 
COWS, All Weights: 
Commercial, 
all wts. .. 16.00-18.00 15.50-17.00 16.50-17.50 16.00-17.00 
Utility, 
all wts. .. 15.00-16.50 14.50-17.00 15.50-16.75 15.00-16.25 
Cutter, 
all wts. .. 14.50-16.00 14.25-16.50 14.50-16.00 13.75-15.00 
Canner, 
all wts. .. 12.50-14.50 13.25-14.25 13.50-15.00 13.00-14.00 
BULLS (Yrls., Excl.) All Weights: 
Commercial 18.50-20.50 21.00-21.50 19.50-20.00 18.50-20.00 
Utility ..... 17.50-19.50 19.50-21.00 19.00-20.00 17.50-19.50 
Cutter ..... 16.00-19.00 18.00-19.50 17.50-19.00 16.50-17.50 
VEALERS, All Weights: 
Ch. & pr. .. 32.00-39.00 32.00 27.00 
Std. & gd. . 21.00-32.00 23.00-31.00 19.00-25.00 
CALVES (500 lbs., down): 
Choice ..... 24.00-28.00 
Std. & gd. . 16.00-25.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs., down): 
Choice ..... 20.25-21.50 20.50-21.50 20.75-21.25 20.25-21.00 
Ogee i vsses 19.50-20.50 20.00-20.50 19.75-20.75 19.00-20.50 
LAMBS (105 Ibs., down) (Shorn): 
Choice ..... 19.50-20.00 19.50-20.00 19.50-20.00 19.00-20.00 
Good ...... 18.50-19.50 19.00-19.50 18.75-19.50 18.50-19.50 
EWES: 
Gd. & ch. 6.00- 7.50 6.50- 8.00 5.00- 6.00 5.00- 7.50 
Cull & util, 4.50- 6.50 6.00- 6.75 3.00- 5.00  4.00- 5.00 


St. Paul 


$13.50-14.75 


14.50-14,% 
14.50-145 





14,00-14. 
14.00-14.4 





13.50-13,75 
13.50-13.75 
13.00-13.4 
12.75-13.0 


13.25-14.50 
14,00-14. 
14.00-14.5 


13.50-13.75 
13.50-13.75 
13.25-13.0 
13.00-13.35 


13.25-13.75 
13.50-13.75 
13.50-13.15 








12.25-12.50 
12.00-12.0 
11.50-12.5 





18.00-23.75 
17.00-18.00 





25.25-27.00 
25.25-27.00 


23.00-25.25 
23.25-25.5 


18.00-23.25 
16.00-18.00 


16.50-17.0 
15.50-16.50 
14.50-15.50 
13.00-14.50 
19.00-20.50 


19.00-21.50 
19.00-21.0 
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12.25-12.50 
12.00-12.50 
11.50-12.5 





17.00-18.0 





25.25-27.00 
25.25-27.00 


23.00-25.25 
23.25-25.25 


18.00-23.25 
16.00-18.00 


16.50-17.00 
15.50-16.50 
14.50-15.50 
13.00-14.50 


19.00-20.50 
19.00-21.5 
19,00-21.0 


31.00-34.00 
18.00-31.0 





22.00-24.00 
18.00-22.00 


20.50-21.50 
20.00-20.50 








CORN BELT DIRECT 
TRADING 

Des Moines, Feb. 24— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
ue No. 1, 200-220 $13.25@14.25 
No. 1, 220-240 13.00@14.05 
» 200-220 13.25@13.85 
220-240 12.95@13.70 
, 240-270 12.50@13.40 
200-220 12.85@13.60 
220-240 12.55@13.45 
240-270 12.10@13.15 
. 270-300 11.65@12.70 
No. 2-3, 270-300 12.00@ 12.75 
No. 1-3, 180-200 12.25@13.60 
3, 200-220 13.00@13.75 
3, 220-240 12.85@13.60 
-3, 240-270 12.40@13.30 
3 
3, 
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, 270-330 11.35@ 12.75 
: 330-400 10.85 @ 12.25 

No. 1-3, 400-550 9.35@11.75 
Corn Belt hog receipts, 


as reported by the USDA: 


eas 
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This Last Last 
week week year 
est. actual actual 
Feb. 18 ... 62,000 81,000 56,000 
Feb. 19 ... 37,000 57,000 51,000 
Feb. 20 ... 14,000 32,000 36,000 
Feb. 22 ... 87,000 88,000 71,000 
Feb. 23 ... 79,000 83,000 89,000 
Feb. 24 ... 75,000 64,000 73,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Feb. 16 
were as follows: 


CATTLE: 
Steers, choice ...... $24.50 @ 26.50 
Steers, good ...... 22.50 @ 24.50 
Heifers, gd. & ch. .. 24.00@26.75 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 12.50@15.50 
Bulls, util. & com’l. 16.50 @ 19.00 

VEALERS: 

Good & choice .... 25.00@30.00 

Calves, gd. & ch. .. 21.00@24.00 
BARROWS & GILTS: 

U.S. No. 3, 220/240 13.75@14.00 
No. 3, 240/270 13.50@13.75 
No. 3, 270/300 13.50@13.60 
180/200 14.00@ 14.60 
200/220 14.50@14.75 
220/240 14.35@ 14.60 
200/220 13.75@ 14.25 
220/240 13.75@14.25 


Cwt. 
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14, 00@ 14.35 
» 220/240 14.00@ 14.35 
No. 1- » 240/270 13.50@14.25 
SOWS, U.S. No. 1-3: 

12.75 @ 13.25 


270/330 Ibs. 
330/400 Ibs. 12.25 @ 13.00 
11.75 @ 12.75 


400/550 lbs. 
LAMBS: 

19.00 @ 20.50 
19.00 @ 19.25 
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Gd. & ch. (wooled) . 
Gd. & ch. (shorn) .. 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Feb. 23 
were as follows: 


CATTLE: Cwt. 
Steers, choice . -$25.00 @ 26.50 
Steers, std. & gd. .. 19.50@23.50 
Heifers, gd. & ch. . 22.50@26.60 
Cows, utility ...... 16.00 @ 17.25 
Cows, can. & cut. .. 13.50@16.00 
Bulls, utility ...... 19.00 @ 21.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/220 15.25@15.40 
U.S. No. 1-3, 190/250 15.00@ 15.25 
U.S. No. 2-3, 250/270 14.75@15.00 
SOWS, U.S. No. 1-3: 
270/300 Ibs. No. 1-2 13.00@13.25 
315-480 Ibs. ........ 11.75 @ 12.50 
LAMBS: 
Gd. & ch. (wooled) 19.75@21.00 
Gd. & ch. (shorn) .. 19.00@20.00 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Feb. 23 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.00@29.00 
Steers, good ...... 23.50 @ 26.00 
Heifers, gd. & ch. . 23.50@26.00 
Cows, util. & com’l. 14.50@17.00 
Cows, can. & cut. .. 13.00@16.00 
Bulls, util. & com’l. 18.00@21.25 

VEALERS: 

Choice & prime .... none qtd. 
Good & choice .... 33.00@37.00 
Calves, std. & gd. .. none qtd. 


BARROWS & GILTS: 
U.S. No. 1, 180/220 14.15@14.25 
U.S. No. 3, 200/220 13.75@14.00 
U.S. No. 3, 220/240 13.75@14.00 
U.S. No. 3, 240/270 13.35@13.75 
U.S. No. 3, 270/300 13.00@13.35 
U.S. No. 1-2, 180/200 14.15@14.25 
U.S. No. 1-2, 200/220 14.15@14.25 
U.S. No. 1-2, 220/240 14.00@14.25 
U.S. No. 2-3, 200/220 13.75@14.00 
U.S. No. 2-3, 220/240 13.85@14.00 
U.S. No, 2-3, 240/270 13.50@ 13.85 
U.S. No. 2-3, 270/300 13.00@13.50 
U.S. No. 1-3, 180/200 13.85@14.15 
U.S. No. 1-3, 200/220 13.85@14.15 
U.S. No. 1-3, 220/240 13.85@14.15 
U.S. No. 1-3, 240/270 13.50@14.00 

SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 12.25 @12.75 
330/400 lbs. ........ 12.00 @ 12.50 
400/550 Ibs. ........ 11.50@12.25 

LAMBS: 


Gd. & ch. (wooled) ates - 
Gd. & ch. (fall shorn) 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Feb. 23 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good 
Steers, std. & gd. .. 
Heifers, choice . 24, 50@ 27. 50 
Heifers, good 22.75 @ 25.00 
Cows, util. & com’l. 15.25@17.25 
Cows, can. & cut. .. 13.00@16.00 
Bulls, util. & com’l. 18.00@19.50 
Vealers, gd. & ch. . 26.00@31.00 

BARROWS & GILTS: 

No. 1-2, 180/200 none qtd. 
S. No. 1-2, 200/220 14.75 @14.85 
No. 1-2, 220/240 none qtd. 

No. 2-3, 200/220 14.00@14.50 
No. 2-3, 220/240 14.00@14.50 

. 2-3, 240/270 13.75 @ 14.25 
. 2-3, 270/300 13.25@13.75 
No. 1-3, 180/200 13.75 @14.75 
No. 1-3, 200/220 14.50@14.85 
No. 1-3, 220/240 14.50@ 14.75 
. No. 1-3, 240/270 14.00@14.50 
SOWS, U.S. No. 1-3: 


Cwt. 
. $24.50 @ 28.00 
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13.00 @ 13.25 
- 12.75@13.00 
12.25 @ 12.75 





LAMBS: 
Good & ch. (wooled) 20.00@ 20.50 
Good (shorn) 19.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Feb. 23 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, util. & std. 19.00@23.50 
Heifers, gd. & ch. .. 23.00@25.00 
Heifers, util. & std. 19.00@23.00 
Cows. cut. & util. .. 15.00@17.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 19.00@20.50 

VEALERS: 

CRRNED 6 dc ciccecccass 37.00 @ 38.00 
Good & choice .... 31.00@36.00 
Calves, gd. & ch. .. 22.00@27.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 14.00@14.50 
U.S. No. 1-3, 190/240 13.75@14.25 
U.S. No. 2-3, 200/240 13.25@14.00 
SOWS, U.S. No. 2-3: 


250/400 Ibs. ........ 11.50 @ 12.50 
400/600 Ibs. ........ 11.00@11.50 
LAMBS: 


Ch. & pr. (wooled) 20.00@21.00 
Util. & gd. (wooled) 16.00@19.50 
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WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended Feb. 20, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area!... 13,431 7,506 52,706 42,196 
Baltimore, Philadelphia ........ 040 1,611 29,019 4,834 
Cincy., Cleve., Detroit, Indpls. .. 18,582 3,714 143,493 16,248 
MI Con eo cece Hae ead os 7,820 6,674 34,935 4,526 
St. Paul-Wis. areas? ............ 29,510 23,549 139,340 16,313 
Rs KOU ORGRe cc ccencpccceeses 10,961 1,559 86,824 5,577 
Sioux City-So. Dak. Area‘ ...... 22,438 ius 101,540 17,417 
EE, EE sean so 5 0k ou 68600 37,199 104 85,129 16.797 
IE To vad i awesccdiecaces'e 15,729 see 43,883 “one 
Iowa-So. Minnesota® ............ 31,059 10,594 310,931 32,795 
Louisville, Evansville, Nashville 

PE widens devekbisntanea toy 5,918 2,553 63,771 
Georgia-Florida-Alabama Area‘ .. 6,074 2,598 34,967 anil 
St. Joseph, Wichita, Okla. City .. 20,054 1,203 58,936 8,023 
Ft. Worth, Dallas, San Antonio . 8,672 2,976 19,075 10,739 
Denver, Ogden, Salt Lake City .. 19,400 306 18,754 28,213 
Los Angeles, San Fran. Areas* .. 27,711 1,516 27,607 28,476 
Portland, Seattle, Spokane ...... 6,898 284 18,531 4,136 

GRAND TOTALS .............. 299,496 66,747 1,269,441 236,290 

Totals, same week 1959 ........ 264,065 71,043 1,339,276 233,955 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Feb. 13 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD HOGS* LAMBS 

STEERS CALVES Grade B1 Good 

All wts. Gd. & Ch. i on 

1960 1959 1960 1959 1960 

Toronto . $22.29 $25.88 $35.00 $36.36 $21.68 sae ne an 
Montreal 23.15 25.80 32.30 32.30 21.90 24.10 19.82 eoee 
Winnipeg 20.63 24.48 31.66 34.26 18.33 21.50 17.97 18.50 
Calgary ..... 19.85 22.65 20.40 25.50 17.75 20.94 17.55 17.00 
Edmonton ... 19.40 22.50 27.00 29.25 17.75 20.75 17.65 18.40 
Lethbridge .. 18.75 22.50 secs ---. 17.50 20.65 17.80 17.90 
Pr. Albert .. 19.35 22.45 25.50 27.75 16.50 20.50 16.50 15.90 
Moose Jaw .. 19.25 23.10 21.50 29.00 16.50 20.50 eves ese 
Saskatoon 19.90 23.50 28.00 31.00 16.70 20.50 16.30 18.60 
Regina ...... 19.00 22.75 29.00 31.75 17.00 20.50 18.50 éses 


3 
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*Canadian government quality premium 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga; Dothan, 
Ala.; and Jacksonville, Fla., week ended Feb. 20: 





Cattle and calves Hogs 
Week: ordied Wet. BO cic cisccvcccccccccusos 2,325 20,200 
Week previous (six dayS) ............+s+e00- 2,350 21,745 
Corresponding week last year .............. 2,871 20,572 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Feb. 13, compared: Feb. 19, with comparisons: 
Week Same iain Cattle Hogs Sheep 
k 
oo ae date 109,100 325,900 95,500 
CATTLE ~y 203,800 352,100 88,800 
Western Canada — —_ tenga r "i 
Eastern Canada 16, 
~ iguanas bg 96 1959 196,708 347,100 110,300 
er 118 74,375 
Western Canada s 
Eastern Canada 66,714 73,658 NEW YORK RECEIPTS 
Totals ....... 131,832 148,033 Receipts of livestock at 
All hog carcasses - 
graded ....... 143,243 159,381 Jersey City and 41st st., 
siete ieee alae 3565 New York market for the 
Eastern Canada 3,108 3,391 week ended Feb. 20: 
TOU. viecnce 333 6,956 


Cattle Calves Hogs* Sheep 


PACIFIC COAST LIVESTOCK 9 Salable not available 
Receipts at leading Pacific Coast directs) not available 
markets, week ended Feb. 19: Prev. wk.:— 


Salable 79 9 none none 
Total, (incl. 

directs) 1,673 9 15,837 7,535 

*Includes hogs at 31st Street. 
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Cattle Calves ‘ony > Sheep 
Los Ang. 3,650 240 230 
N. P’tland 2,057 209 2, 083 832 
Stockton 1,000 150 750 150 
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-54 LEGEND BRANDER vileneisieaila 


for Livers, Hearts, Tongues “APPROVED” 
and other variety or offal meats 
BOOKS 


The books listed below are ge. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they an 
factual, practical and wo le 
—and are approved and 
mended accordingly. 













Heavy-duty construction and sound engineering prin- 
ciples team up to provide efficiency and trouble- 
free operation. Instant acting thermostatic con- 
trol increases brander life. Cuts element 
replacement 60 to 75% ... 
lowers legend brand replace- 
ments by at least 25%. Weighs 
only 244 pounds and is 11” 
long. Designed for use only 
on 110-115 A.C, Get full 
details today. 












Instant-acting 
thermostat control 
and six month 
heating element 
gvarantee. 


MEAT SLAUGHTERING 

AND PROCESSING . 
Contains information helpful to ; 
slaughterer or locker plant oe 
interested in killing and meat “4 
essing. Discusses: fundamen 
plant location and construction; 
slaughter and e rendering, cay 


slaughter; inedible rendering, 
processing; lard rendering; tr 
installations; curing; smoking 
sausage manufacture. 

i Pere $8, 


Meat Marking Equipment 7 NU see page K/Ev 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included am 
processing instructions for food tech 
nologists, quality control peo! 
packers, home economists 
taurateurs. Book is devoted 
sively to the production, 
aging and marketing of 
— precooked and prepared 
ice 
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FREEZING PRESERVATION OF FOODS 
Covers all frozen foods com 
sively. Includes principles of . 
eration, storage, quick free: A 
aging materials and proble 
Neos ot eae “pee rire, tah, Oak 

eezing of meats, ° . 
trans 








items. Complete ion 


who makes good Senet (anne Sa ae || — 
bologna? 


14 es. 
Price ss ey er $18.00 D r I 









HIDES & SKINS Mea 
A comprehensive work on rawstock 
for leather, severiag takeoff, pe Sel 
shipping and han g of hides as ac 
the skins; these subjects are discussed tat 
by experts in packinghouse hide op State 


——- chemists, ag nee brokers been 
and others based on lectures spon N 
Ss a US ag e sored by National Hide Association. chief 


Jacobsen Publishing Co. 
k ‘ Oe cnr. x imesh SE sos | Depe 
mrakKker. Dr 
MEAT PACKING PLANT since 
SUPERINTENDENCY 


General summary of plant operations post 
not covered in Institute books on LS 
specific subjects. Discusses plant lo De 

cations, construction, maintenance, pe 











lant, refrigeration, insurance, 
We know Toeration controls,” personnel con = 
incentive plans, time keeping, safety. who 
that our products WD nesccsoscteshieensaaee $4.50 |B fom 
realize their full excellence Prive 


ACCOUNTING FOR A 18 

MEAT PACKING BUSINESS 5 y 
Designed primarily for smaller firms tate 
while have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost P L 
figuring, accounting for sales. 


in the hands of such a 
competent craftsman. 














Fo waste agse Fase one ntiCeeeen $4.50 
Price St 
PORK OPERATIONS over 
A technical description of all pork ing 
operations from slaughtering through N.. 
cutting, curing, smoking, and the <i 
processing of lard, casings and by- will 

‘ = 5 roducts. Institute of Meat Pa . 
est. OES OES ; a Price Raise cate le Veco canteen $4 and 
OLD MILWAUKEE & TREASURE ISLAND SEASONINGS, SODIUM CASEINATE, GLUTAMAL tion: 
1820 SOUTH FIRST STREET, MILWAUKEE 4, WISCONSIN + ORCHARD 1-0242 Juur 
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The Meat Trail... 





OPEN HOUSE in new location of 
Rueckert Meat Co., Inc., at 200 S. 21st 
st., St. Louis, was ‘tremendous suc- 
cess,"’ reports Stanley O. Feldman, 
president, shown (right) in photo at 
left with Missouri Gov. James T. Blair 
during ribbon-cutting ceremony. More 
than 4,000 persons attended February 
7 event, including some customers who 
traveled 150 to 200 miles to be on 
hand. Newly-refurbished plant, across 
the street from the former facility of 
the Rueckert meat purveying concern, 
previously housed St. Louis branch of 
Armour and Company, Chicago. 





Dr. Houston to Head Oregon 
Meat Inspection Program 


Selection of Dr. M. L. Houston 
as acting supervisor of the Oregon 
state meat inspection program has 
been announced by Frep L. Pops, 
chief of the Animal Division, State 
Department of Agriculture. 

Dr. Houston, assistant supervisor 
since last April, was named to the 
post upon the resignation of Dr. W. 
L. SzarLES, who has joined the U.S. 
Department of Agriculture and will 
work out of Chicago. Dr. Houston, 
who received the D.V.M. degree 
from Iowa State College, was a 
private and federal veterinarian for 
18 years before joining the Oregon 
State Department of Agriculture. 


PLANTS 


Suburban Foods, Inc., has taken 
over the former Borden Co. build- 
ing on Raymond blvd. in Newark, 
N. J., under long-term lease and 
will consolidate its New York City 
and Newark meat processing opera- 
tions in the new location May 1, 
Juan S. Kramer, president, an- 


nounced. He said the 35,000-sq.-ft. 
plant, after renovations, will oper- 
ate under federal inspection. Sub- 
urban Foods supplies the home food 
service plans of R. H. Macy & Co. 
in New York and the L. Bamberger 
& Co. stores in New Jersey. It also 
processes meat products for super- 
markets, hotels and_ restaurants. 
Growth of the business has made it 
necessary to acquire larger, more 
efficient quarters, Kramer said.-The 
firm initially will employ about 100 
persons in the new plant, including 
personnel transferred from New 
York City. The present quarters at 
45 Clinton st., Newark, will be tak- 
en over by Tantleff Beef Co. 


Fire destroyed the meat process- 
ing plant owned by WarrREN WOLFE 
near Minford, O. 


A professional baseball player has 
purchased Garden City Packing Co., 
Garden City, Kan., from RAYMOND 
WricHt and changed the name to 
City Packing Co. The new owner is 
Oscar Pickertnc of Lawton, Okla., 
third baseman assigned by the New 
York Yankees to Amarillo in the 
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Class AA Texas League. Pickering’s 
father, Bos, formerly in the con- 
struction business, will manage the 
meat packing plant. 


Plans to remodel a former poultry 
processing plant in Avon, IIl., for 
use as a cattle and hog slaughtering 
and processing plant have been an- 
nounced by Mertin Nicnots of 
Avon. He said the plant will employ 
25 persons and have a daily slaugh- 
tering capacity of 100 hogs and 25 
beef cattle. 


A Louisiana charter of incorpora- 
tion authorizing capitalization of 
$20,000 has been issued to Rawls 
Provision Co. Inc., P. O. Box 668, 
Opelousas, La. 


Approximately 600 persons at- 
tended the grand opening of the new 
Breunig Brothers Rendering Plant, 
situated about four miles east of Wa- 
hoo, Neb. The new push-button op- 
eration replaces a plant formerly op- 
erated by the Breunig brothers west 
of Wahoo. Jor Breunic is president 
of the company; JEROME, vice presi- 
dent; RicHarp, secretary and Euc- 
ENE, treasurer. The firm employs 19. 


JOBS 


F. L. Drx has been named head of 
the frozen food department of Swift 
& Company, with 
headquarters at 
the general of- 
fice in Chicago. 
Dix started with 
Swift in 1947 as 
a salesman at 
Sioux City and 
held various 
sales positions in 
that city until 
1956, when he 
was transferred 
to the Chicago general sales depart- 
ment. He returned to Sioux City in 
1958 as sales manager for city sales. 
Most recently, he has been on the 
staff of H. E. Wison, Swift vice 
president, in Chicago. 





F. L. DIX 


Husert Serpe, has been elected 
vice president of Maryville Packing 
Co., Maryville, Mo., to fill the va- 
cancy caused by the death of JoHNn 
Mannscureck. He also was elected 
to the board of directors. MARTIN 
SuEss is president of the firm. 


Rocer E. BricKMAN, manager of 
the grocery products division of 
John Morrell & Co., Chicago, has 
announced three promotions in the 
sales organization for Broadcast 


canned meat products of the com- 
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pany’s Illinois Meat division. MERLE 
Stone, formerly midwest division 
sales manager, has been appointed 
national sales manager for Broad- 
cast canned meats. GorpoN WAGNER, 
transferred from Grand _ Rapids, 
Mich., has been named to succeed 
Stone as midwest division sales man- 
ager, and James J. Boosa.is has 
been appointed southern division 
sales manager. All three will head- 
quarter in Chicago. 


W. W. Lowry has been appointed 
sales manager of Valleydale Packers, 
Inc., Bristol, Va. He has served in 
similar capacities with meat packing 
firms in Nashville, Tenn., Chicago 
and Atlanta, Ga. 


Harotp Corpes has been promoted 
to head cattle buyer on the Chicago 
market for Food Fair Stores, Inc., 
Elizabeth, N. J. He was a cattle 
buyer for Swift & Company in 
Chicago and Omaha for 23 years 
before joining Food Fair Stores 
three and one-half years ago. 


Leo J. HANSEN has been appointed 
chief of the taste testing and food 
technology section of the Oscar 
Mayer & Co. research department 
in Madison, Wis. He succeeds the 
late Maynarp W. Bessert. Hansen 
received the Ph.D. degree in dairy 
and food industry from the Uni- 
versity of Wisconsin in 1953 and has 
been with Oscar Mayer since 1956. 


TRAILMARKS 


ALFRED BONAHOOM, co-owner of 
Wolverine Packing Co., has been 
elected president of the Independent 
Slaughterers & Wholesalers of De- 
troit. Other officers elected at the 
association’s annual meeting are: 
vice president, Tep Cuicx, Muntean 
Packing Co.; treasurer, Morris Top- 
PEL, Monarch Packing Co., and exec- 
utive secretary, GERSON BERNSTEIN. 
The group meets on the first Mon- 
day of every other month. 


Geo. A. Hormel & Co., Austin, 
Minn., announced that it has exer- 
cised options on 79 acres of land 
near Princeton, IIl., and will assume 
possession March 1. Plans for the 
land were not revealed. 


The board of directors of the 
National Renderers Association has 
appointed Dr. ALLEN BERNE-ALLEN 
of Sarasota, Fla., as research con- 
sultant. A professional chemical en- 
gineer, he is registered in New York 
and South Carolina. Dr. Berne-Al- 
len was a professor and head of the 
department of chemical engineering 
at Clemson Agricultural College, 
Clemson, S. C., for seven years be- 
fore going to Sarasota to reside. He 
also has been associated with the 
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University of California at Berkeley, 
E. I. du Pont de Nemours & Co. and 


Standard Oil Co. (N. J.) and was a. 


major in the Army chemical corps 
during World War II. He received 
the Ph. D. degree from Columbia 
University in 1936 with a major in 
chemical engineering. 


By-products broker Watter P. 
Quinn, formerly with E. G. James 
& Co., Chicago, now is associated 
with Legatzke & Phelan, 327 S. La- 
Salle st., Chicago. Telephone num- 
ber is HArrison 7-3295. 


ArRLIE Mucks, sr., director of live- 
stock promotion at Oscar Mayer & 
Co., Madison, Wis., was elected 
president of the Wisconsin Livestock 
and Meat Council at the group’s first 
annual meeting in Madison. 


The annual convention of the 
Seventh Regional Area, National 
Renderers Association, will be held 
for the first time in the spring. The 
meeting is set for Friday and Satur- 
day, March 25-26, at the Roosevelt 
Hotel, New Orleans. 


Weiland Packing Co., Inc., Phoe- 
nixville, Pa., which reduced its truck 
accident rate 34 per cent in 1959, 
received a “certificate of progress” 
from the Private Truck Council of 
America, Inc., at the group’s 21st 
annual convention in New York 
City. CHartes T. WEILAND, vice 
president of the company, accepted 
the award, which was presented by 
Witt1am Hutts, commissioner of 
motor vehicles for the state of New 
York. Hults commended the com- 


pany and its drivers for the im. 
provement. Weiland’s trucks ] 
nearly 1,000,000 miles in 1959. ~ 


Dr. Joun F. Murpuy, director of 
laboratories for Swift & Company, 
Chicago, was among witnesses who 
appeared before the House armed 
services committee this week to sup- 
port the position taken by the Chi- 
cago Association of Commerce op. 
posing the relocation of the Quar. 
termaster Food and Container Insti. 
tute for the Armed Forces from Chi- 
cago to Natick, Mass. The commit- 
tee voted to delay the proposed 
transfer pending investigation. 


Sales of The Hull & Dillon Pack. 
ing Co., Pittsburg, Kan., for the 
fiscal year ended October 31, 1959, 
totaled $3,124,849.58, and net income 
for the year was $48,748.34, L. H 
Asus, president, reported at the 
annual meeting of shareholders, 
Prospects for the current fiscal year 
are good, Albus said, and sales are 
ahead of the comparable 1959 period, 
All officers and directors of the 
company were re-elected. In addi- 
tion to Albus, officers are Ean 
DeEcKarD, vice president and general 
manager; E. V. Baxter, treasurer, 
and JoHN PLUMMER, secretary. 


Two Armour and Company truck 
drivers, not otherwise identified, 
were hailed by the Milwaukee Sen- 
tinel as “Good Samaritans in the 
Storm.” About 2,200 employes at the 
A-C Spark Plug plant in Oak Creek, 
Wis., trapped by the recent big 
blizzard, were forced to spend the 
night at the plant. Two Kenosha- 










SPECIAL EDITORIAL group named by American Meat Institute's sales and 
merchandising committee to edit materials for AMI 1960 sales manages 
training program meets with Edward H. Hampe, jr., (right), vice president of 
Kielty, Dechert & Hampe, Inc., Chicago firm that will be in charge of pro- 
gram. Others standing (I. to r.) are: C. R. Musser, vice president, general 
sales division, Wilson & Co., Inc., Chicago; Ralph Keller, general manage 
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of Chicago sales operations, Geo. A. Hormel & Co., and John H. Moningei— Ty 
director, special services, AMI. Seated are Arthur Lavin, vice president am 


treasurer in charge of sales and advertising, The Sugardale Provision Co 
Canton, O., and John North, director of sales training, Swift & Company: 
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or the f THE 54-YEAR career of Dr. C. S. 
1, 1959, § Rockwell as a state and federal meat 
income § inspector is exceeded by his record 
| L. Hf gs ag University of Pennsylvania foot- 
at the § ball fan. He has attended all home- 
holders. | coming football games for the past 
al year $58 years, as well as the annual 
les are sports banquets. Shown examining 
period. | product at Kunzler & Co., Inc., Lan- 
of the caster, Pa., Dr. Rockwell received the 
n addi- | D.V.M. degree in 1906. He has been 
e Kart | g Pennsylvania state inspector for 
general | the past 22 years and previously 
easurer, § was a federal inspector for 32 years. 
y. 
y he bound Armour trucks got stuck in 
= ‘. the drifts that same evening, and the 
in the drivers sought shelter at the A-C 
<a plant. Advised by guards as to the 
- Creek plight of the working force, the 
or big drivers went back to the trucks for 
ond ie food, returning with canned hams, 
pas | bacon and frankfurters. 


The Algona (Ia.) Industrial De- 
velopment Corp. and the Iowa De- 
velopment Commission announced 
that Wilson & Co., Inc., Chicago, has 
acquired an opinion on 50 acres of 
land northeast of Algona and indi- 
cated that the site might be used 
for a hog slaughtering plant. 


Gorpon Hatcu, owner of Hatch 
Packing Co., Portales, N. M., has 
been installed as president of the 
Roosevelt County Chamber of Com- 
merce in Portales. 


James W. Smitu, head cattle buy- 
er for Cee Bee Packing Co., Chi- 
cago, for the past 13 years, now is 
operating his own cattle order buy- 
ing firm, James W. Smith & Co., on 
the Chicago market. 






ales and 
anagets Rozert Davis of The Rath Packing 
sident off Co., Waterloo, Ia., was scheduled to 
, of prog address the 48th annual meeting of 
general the Arkansas Valley Stock Feeders 
manage! Association in Las Animas, Colo. 
pers: The driver safety program con- 
Jent a ducted by Peters Meat Products, 
sion “8 Ine. St. Paul, produced nearly per- 
ompany'# fect results during the past year, an- 
Y 27, 196 





nounced RaupH J. PETERS, vice pres- 
ident. Thirty drivers achieved 12 full 
months of accident-free driving dur- 
ing 1959. Awards and cash bonuses 
were presented to them at the firm’s 
annual sales meeting. 


Burglars broke into the plant of 
Marr Meat Packing Co. at San Juan, 
Tex., for the third time in six weeks 
and finally managed to remove and 
pry open the safe. HaroLtp Marr, a 
partner in the firm, said no money 
was in the safe but its contents—15 
years of records, mortgage papers 
and insurance policies—were burned 
by the burglars. 


CuHartes E. Guitwetr of Home 
Made Sausage Co., Milwaukee, has 
been elected president of the Mit- 
chell Street Advancement Associa- 
tion in that city. 


Joun E. THompson, president of 
Reliable Packing Co., Chicago, was 
among speakers at the second Mid- 
west Livestock Marketing Confer- 
ence held recently at Iowa State 
University, Ames. 


Date CarpPENTER of Red Bluff, 
Cal., has been re-elected president 
of the California Pork Producers 
Association. Jesse T. BELL, head of 
the Fresno State College swine de- 
partment, was named California’s 
“Swine Man of the Year” for 1959 
at the annual meeting. 


Davi J. Lavin of The Sugar- 
dale Provision Co., Canton O., has 
completed the 
13-week ad- 
vanced manage- 
ment program at 
Harvard Univer- 
sity. He was the 
first of several 
Sugardale exec- 
utives to go 
through the pro- 
gram covering all 
aspects of busi- 
ness operation. 
Among the many benefits the pro- 
gram offers is the rare opportunity 
to discuss business problems and 
concepts with 135 executives of var- 
ied industries from all parts of the 
nation and overseas, Lavin reported. 


DEATHS 


Donatp M. Donatson, 36, assist- 
ant credit manager of the Armour 
and Company plant at Oklahoma 
City, died recently. 





DAVID LAVIN 


SAMUEL FREDERICK Drxon, 82, who 
founded Dixon Packing Co., Hous- 
ton, Tex., nearly 50 years ago, died 
of a heart attack. He was active as 
president of the company until he 
was stricken. Surviving are the 
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widow, LILLIAN, and a son, FRep, 
who is general manager of the pack- 
ing company. 


Emory J. Huruey, 65, who oper- 
ated Hurley Meat Co. in Phoenix, 
Ariz., from 1923 until 1942, suf- 
fered a fatal heart attack while 
driving his car in Phoenix. 


GeorGE W. ScHAEFER, who was 
associated for the past five years 
with Cunningham Bros., Inc., New 
York City, died recently. He pre- 
viously served for many years with 
the firm bearing his father’s name, 
George Schaefer & Sons, Inc. 


Louis F. Wittsuire, 84, dealer 
in packinghouse equipment and 
supplies in Dayton, O., for the past 
35 years, died recently. He con- 
tacted packers throughout Ohio in 
his business. Two brothers and a 
sister survive. 


Mrs. Myrtite ALpEN BLAck, 63, 
long-time treasurer and office man- 
ager for the American National 
Cattlemen’s Association, Denver, 
died after a short illness. She had 
been with the American National for 
30 years. 


Wit1am Mirman, 56, a partner 
with his brother, Harry, in Copley 
Packing Co., Akron, O., is dead. 











ONLY 18 WEEKS REMAIN 


Before Humane Slaughtering 
Act Becomes Effective On 
July 1, 1960! 


Inquire about the 
= LEKTROSTUN < 


It will enable you 
-+ to slaughter up to 650 hogs an 
hour humanely and economically. 
-+ to keep plant modification costs 
at a minimum. 
a 
For full information write to: 


PRESERVALINE 


MANUFACTURING COMPANY 
FLEMINGTON, N. J. 
Exclusive Manufacturers of the 
PRESCO LEKTRO-STUN 
ee Ae ae 
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KIMPA Hails Agency’s 
Meat Inspection Plans 


The Kansas Independent Meat 
Packers Association is hailing the 
news that the State Board of Health 
will propose to the 1961 legislature 
passage of a bill to make inspection 
of meat and meat products manda- 
tory throughout the state and will 
include in its 1961 budget proposal a 
request for $225,000 for state-wide, 
state-paid inspection. 

“This would mean that the one- 
third of all meat now consumed by 
Kansas families with no inspection 


would be _ inspected,’ KIMPA 
pointed out, adding: 
“KIMPA officials believe that 


these proposed actions, confirmed 
by Dr. Geoffrey Martin, executive 
secretary, Kansas State Board of 
Health, are decisive steps forward in 
its efforts for state-wide, state-paid 
inspection. Although the State Board 
of Health has approved such legis- 
lation in the past and endorsed it be- 
fore the various legislative commit- 
tees, it has never before initiated 
action by actually requesting the 
budget expenditure in its regular 
budget submitted to the governor 
and legislature. 

“Not only will this mean greater 
protection for the meat-consuming 


public of Kansas, but it will, if and 
when enacted, end voluntary in- 
spection. According to Evan Wright, 
chief, Food and Drug Division, State 
Board of Health, state-wide inspec- 
tion on the old fee basis would not 
be feasible and would tend to dis- 
criminate against small establish- 
ments in isolated areas, particularly 
in the western half of the state. To 
provide inspection on the fee basis 
to such plants would be practically 
prohibitory in cost and, in addi- 
tion, is contrary to the modern be- 
lief that health regulation should 
and must be tax paid. 

“And let it be said here, at this 
early date, that it will be necessary 
for every meat packer in Kansas to 
get ‘on the ball’ and make this 
necessary legislation a reality.” 


the purpose or with the effect , 
increasing the amounts paid by th 
firm to certain producers for liye. 
stock for slaughter; 2) Failing to pp. 
tain copies of all scale tickets js. 
sued, and 3) Providing free trucking 
in connection with the purchase ¢ 
livestock for slaughter. 

In addition, the company is y. 
dered to keep accounts, records anj 
memoranda that will fully and ¢o,. 
rectly disclose all transactions jp. 
volved in its business as a packer, 


Albert Lea Hearing on 
Wilson Area Annexation 


A hearing on whether an ary 
near Albert Lea, Minn., which ip. 
cludes the Wilson & Co. meat pack- 
ing plant, should be annexed by that 
city has been ordered by the Min- 
nesota Municipal Commission. The 
hearing is set for 10:30 a.m. Wednes- 
day, March 2, in the city hall. 

If the commission is convinced by 
the testimony that it would be ad- 
vantageous to both the city and the 
area affected to merge, it could order 
an election on the annexation. The 
hearing was requested by the Albert 
Lea city council. If an election is 
ordered, residents of both the city 
and the affected area would be eli- 
gible to vote. 


Oscar Mayer Consents to 
Cease and Desist Order 


Oscar Mayer & Co., Madison, 
Wis., has waived hearing on charges 
of Packers and Stockyards Act 
violations and consented to issuance 
of a cease and desist order, the U. S. 
Department of Agriculture an- 
nounced recently. 

The order requires the company 
to cease and desist from: 1) Making 
incorrect entries in scale tickets for 








Fatten Your Pay Day 
with the NEW 


efifly 


Skinning Machine 


-.. another 


PADCO 
PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 

. Electric or pnevu- 
matic models; lighter 
weight; American- 
made; sealed bear- 
fngs; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its cost! 






For full story, with prices 
and distributors, write today 


P ac k CPS veveropment co. 


442 Glenwood Road ° Clinton, Conn. 
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Stour City has Corn Fed Beef 


National packers report their branch houses demand 
Sioux City beef . . . best in the Nation. Fill your order 
for quality corn fed beef today! 


Call these Order Guyers... 


Cone, Frank W. and Co. HC Holbrook, Omar Cc 
Erickson and Jones <; Holman, Currier C 
H 
s 


Garry, W. W. & Co. HC Johnson, Bob 

Grueskin Bros. & Sacks Cc Line & Co., R. Q. 

Harmon, Doyle Cc 

Harvey, John & Co. cs C—Cattle 










Hayes, William C. H 


Sioux City Stock 


connec Sstammggs 


S—Shecp 
In the Heart of the Corn Belt 


ards ... Where Quality is King! 
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150 suppliers of 
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REFRIGERATION MACHINERY 


are listed in the classified section of the PUR 
CHASING GUIDE . . . beginning page 118... 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. ‘‘Posi- 
special rate; minimum 20 
additional words, 20c each. 


Undisplayed: set 
$5.00; additional 
tion Wanted," 
words, $3.50; 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


11,00 per inch, 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE or LEASE: Small packing house and 
feed yards. 50 acres of land. Located in northern 
New Mexico. Closest packer 130 miles. Estab- 
lished wholesale meat business, presently serv- 
ing 4 counties. Limited capital needed. Write to 
Box FS-77, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





LOCKER PLANT: For sale or rent. Three man 
operation. 2 acres of ground—house. Wonderful 
opportunity for middle aged man. Owner retir- 
ing from business. For resume write Box FS-78, 
THE NATIONAL PROVISIONER, 15 W. Huron 
§t., Chicago 10, Ml. 





MEAT PACKING PLANT: For sale. Cattle, 
calves, hogs. Government inspected. Located in 
eastern Pennsylvania. FS-104, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT PACKING PLANT: And sale barn com- 
bined. Doing 2% million. Terms. CLINTON 
PACKING Co., P. O. Box 148, Clinton, Illinois. 





EQUIPMENT WANTED 





WANT TO BUY: USED TY LINKER. GIVE 
PRICE AND DETAILS. EW-79, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* * 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


We Lease Expellers 





FOR SALE: Frozen meat cutter, model 16-24 
Hydrauslicer, cost $3,000 new, six years old, in 
working order. $600.00 F.0.B. Ohio. Write Box 
FS-76, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SILENT CUTTER: Buffalo Model 44-B, new in 
1956, used only 18 months. Self unloader, in 
excellent condition. ELLIOTT’S MEAT PROD- 
UCTS, Inc. Box 137, Charlottesville, Virginia. 





SEELBACH: 600 lb. capacity cut-mix, complete 
with two speed motor, used less than one year. 
FS-101. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOP. SALE: SEELBACH 400 Ib. capacity cut-mix 
with 2 speed motor, used less than one year. 
Will be sold for the highest offer. FS-102, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





RED LION CRACKLING EXPELLER 
Must be good, advise price and where it can be 
inspected. Write GREEN HILL, Inc., Elliston, 
Virginia. 





WANTED: U. S. Slicer, Series 170 or 150. Advise 
age, condition, price. Notify SAM KOTZ, 733 East 
Adams St., Syracuse, N. Y. 





WANTED; KOLD-HOLD Plates for peddle trucks. 

Must be small and in excellent condition. 

— MEATS, Box No. 3, New Riegel, 
0. 





BUSINESS OPPORTUNITIES 





WHOLESALER IN WASHINGTON, D. C. seeks 
experienced manager or partner of high integ- 
rity. W-90, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





T. G. KOPLOCK & CO. INC. 
“Standards for Packers” 


Used Equipment and Packers Supplies 
1642 N. Cleveland Ave. 
GLendale 4-9054 


Canton 3, Ohio 





WE ARE INTERESTED: In hearing from slaugh- 
terers who would like to sell one or more loads 
of mixed grades of beef on a steady basis. W-91, 
THE NATIONAL ~~ 527 Madison 
Ave., New York 22, N. Y. 








HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


PE nay « al 
BEST CASH OFFER: Takes 300 lb. cut-mix in 
new condition. FS-103, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





ALEXANDER WERK MATADOR MEAT GRIND- 
ER. In very good condition. 15 H.P. motor. 
KARL EHMER, INC. 63-35 Fresh Pond Road, 
Ridgewood 27, N. Y. 





FOR SALE: U. S. H.D. 
dition. Complete. 
COMPANY, 


#3 Bacon Slicer, top con- 
$1395.00 ECKERT PACKING 
P. O. Drawer 388, Defiance, Ohio. 





FOR SALE: YORK Ammonia compressor. 6 x 6, 
with motor. A-1 condition. Call GLADSTONE 
2-5691, Zanesville, Ohio. 





MISCELLANEOUS 





SHEEP CASINGS 


Processor has approximately 500 bundles of 
sheep casings of full range of sizes, wéekly, 
available for export market; with capacity to 
greatly expand if profitable. 

Willing to do busi on wholesale prices. 


Some details of your preferences regarding 
selection, millimetre range, number of strands, 
yardage per hank, etc., would be appreciated, 
as well as an indication on prices. 

Full references available to interested parties. 
We desire to open up a continuing and mutually 
happy arrangement with a genuine firm, pref- 
erably a manufacturer if possible. 

We are a local Company with no affiliations. 
either here or overseas. Please reply: 





INDEPENDENT CASING CO. 
Box 11, GARFIELD, 


PTY. LTD. 


Victoria, AUSTRALIA 





EXPORTER & IMPORTER OF CASINGS 
Distribution organization own selecting plant 
desires connection with producer or exporter for 
mutual business in Germany and European coun- 
tries. 


PAUL WILHELM owner A. J. ELIAS, 49 





STERNSTRASSE, Hamburg 6 GERMANY 
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BARLIANTS 


WEEKLY SPECIALS 





an iP available tor prompt 
shipments at prices quoted F.0.B. shipping points. 


Current General Offerings 
Sausage & Bacon 


2499—MINCEMASTERS: (2) Griffith Lab., stainless 
steel neck & cutting chambers, horn & replaceable 
wearing rings, knife sharpener, pletes, poy 
rewound 50 HP. motors........---__- a. $2,250.00 
2424—BACON FORMING ii pis 77800, 9 
slabs/min., 7'/2 HP. motor__----_---__--- $2,7 50.00 
734—FROZEN tooo SLICER: GEMCO, stainless 

deluxe model, 3 HP. 
23200 SLICER: Anco mdi. 


We list below some of our current offerings for sale 
of hi 





50.00 
832 w/7834 Stacker, 


Check Weigh & sper Conveyor, 3 md. #253 
Exact Weig Aare OS Sasa i. Bids requested 
2298—SLICER: Heavy Duty #3, w/mtr. $ 895. 


2409—BACON CURING MACHINE: Griffith 7 
tronic'’, stainless contact parts, '/2 HP...$ 775.00 
2304—GRINDER: Anco 3766A, 854” plates, 50 tip. 
motor, A-| condition 1,450.00 
238¢—GRINDER: Buffalo #66-B, stainless steel hop- 
per, I5 w/plates & knives__._______ 600.00 
228 GRINDER: Globe #9507-56, 6” plates & knives, 
newly retinned bowl & worm, "2 aes $ 5 00 
2297—GRINDER: Enterprise, 8 sau es & knives, 
stainless steel hopper, 5 HP. mtr._______- .00 


2319—VACUUM ag cal Buffalo eeA eee cap., 
CO. POR: ate CR Cyt temp egren 1,150.00 
2391—MIXER: Buffalo” aA 1000#, 10 HP.__$ 925.00 


2306—MIXER: Keebler, 200% cap., newly tinned 
bowl & paddles, 2 HP. gearhead mtr.___$ 425.00 
2486—SILENT CUTTER: Buffalo 49-B, 300 ib. cap., 
with rer sie 28 HP. motor......_--- Bids requested 
2337—SILENT CUTTER: Buffalo #32, w/stainless ''J"* 
knives, 7'/2 HP. motor & stand____-_-___- $ 625. 
2500-—STUFFER: Buffalo 500% cap., in A-I_ condi- 
tion, with new gaskets.__....---_________ $1,350.00 
2385—STUFFER: Anco 500# capacity bine dattiedl $1,250.00 
2386—STUFFER: Boss 4004 capacity_.-..- $ 950.00 
2044—STUFFER: Buffalo !00# cap., w/piping & 
valve, A-! condition_..........-..-.----- 4 675. 
2389—STUFFING a 
long, 46” wide, 2” edge Te EPA 
2235—SAUSAGE CASING APPLIER: Buffalo $ 5.00 
2237—LOAF ae — Advance, stainless ¢ ate 


re LOAE MO Mots: 
less steel, 10” x 43%” x 454”___---___- 
229%6—HAM MOLDS: 1300) 2 tain! dah, 
#1-0-E oy Re reg E, factory converted for ay <s 


7 





Hoy #108 & #109 models, w/covers__ea. $ p 
LOAF MOLDS: (475) D-I-S, stainless steel, 
(0: 5 S00 8 ee ea.$ 5.25 
2187—LOAF PANS: (300) Best & Donovan, stainless, 
6# cap., 10” x 5” x 4”, A-I cond.___- ea.$ 2.25 
Rendering & Lard 
sg Ey gap PRESS: Anco 300 iv. —— 
ii <P a is a i rina cpk eps neta i 
2498 HYDRAULIC PRESS: Anco #614, 150 ton. 14” 


piston, w/Anco #618 Electric Pump-___--- $3,250.00 
2087—EXPELLER: Anderson ''Red Lion", 
built; Ast cemenigh.....-.5.0.6-5. 255 
1933—COOKER: | gg 4x 10’, jacketed heads. 20 
ME meter: & ine... 8. oe ae 2,500.00 
2400—BLOOD DRYER: 5 x 16’, 40 HP.__Bids requested 
2325—FILTER Aymecod Anco #221, 15-18” plates, 
w/centrifuaal pum -$ 875 00 
2481—CRACKLING GRINDER: J. B. Sedberry, size 
4WDC-320, 24” x 20” opening, 75 HP.-_-$1,450.00 
2485—HAMMERMILL: Nyers Sherman model 5-A-2, 


5 ton meat scrap/hr., 25 HP. mtr., w/baaging 
screw, extra screens.....................- $ 650.00 
Miscellaneous 


2249—PORK-CUT Lomas tt ig Townsend #27 
ditioned & guaranteed_____-_----.._--_- 00 
1779—BELLY ROLLER: "Siobe 2 22” x 36” dia. 
roll, galv. slat conveyor, 2 HP. mtr._._...$ 950.00 
2487—THREE FLOOR ELEVATOR: New, never-used, 
2500 Ib. capacity, available at discount, advise 


recon- 
75. 


if interested. 
2379 BARREL WASHER: similar Anco #41, eg HP. 
V-belt drive. A-I condition____________--_- $1,750.00 


2214-MAGNETIC TRAPS: Cesco 190 & 195__ea. $95.00 
243I—KETTLE: Pfaudler, 100 aal. cap., stainless 
steel. steam jacketed, 1004 WP., ASME-$ 295.00 
2328—KETTLE: Cherry-Burrell model VA50, stainless 
steel, steam jacketed, 50 gal. cap.__-__- $ 225.00 


All items subject to prior sale and confirmation 
e@ New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S$. Michigan Ave., Chicage 16, Ill. 

WAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from page 4 r 





POSITION WANTED 


HELP WANTED 


a 


HELP WANTED 





SUPERINTENDENT or FOREMAN: Thoroughly 
exnerienced in full line plant operation espe- 
cially pork kill, cut, beef kill, pork and beef 
boning. All rendering. Related departments and 
department set-up. Personnel training. Avail- 
ene immediate v W-93, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PRODUCTION SUPERINTENDENT: 5 years’ ex- 
perience in the packaging field and 10 years’ in 
the meat industry. Sausage, smoked meats and 
curing. Know yields, costs and packaging mate- 
rial types and costs. Married, 2 children, age 34. 
W-94, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





POSITION DESIRED: With packer in southeast. 
46 years old, high school graduate, 2 years’ col- 
lege accounting, 26 years in sausage manufactur- 
ing. Also experience in slaughtering and cutting 
operations. Available upon 30 days notice to 
present employer. W-61, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


MANAGEMENT: 12 years’ practical and man- 
agerial experience in pork, beef, sausage and re- 
lated operations. Desires a position as assistant 
to the manager of a progressive firm. W-80, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








SAUSAGE FOREMAN: will relocate anywhere. 
Intelligent formulations, cost and quality con- 
trol. References. W-52,-THE NATIONAL PRO- 
VSIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


GENERAL MANAGER 

$50,000 or MORE: Per annum, also eentietpation 
in earnings, with an independent U. S. Pp 

meat packing company with several anall pack- 
ing plants and branch houses throughout the 
U. S. This is a challenge to a top-notch execu- 
tive with all around PROVEN BUSINESS ABIL- 
ITY. Knowledge of purchasing livestock, proc- 
essing and above all, the ability to promote 
packaged goods sales. W-92, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 














CONTROLLER 


An unusual opportunity for a man qualified to 
assume controllership of a large well-known 
Midwest meat packing firm. Must have at least 
five years experience in the meat packing in- 
dustry and be familiar with the processing cost 
problems peculiar to the industry. 


Three major qualities desired: 
1. Experience. 


2. Initiative and ability to develop creative 
management reports. 


3. Ability to work as a team member. 


Salary open. Write in complete confidence to our 
Management Consultants, Box W-95, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





COST ENGINEER-PRODUCTION MANAGER 
Man with industrial engineering background to 
set up and maintain standards, to improve pro- 
ductivity and to control manufacturing costs, 
i.e., production personnel and movement of ma- 
terials and products within the plant. Enviable 
opportunity for right person to become part of 
management team of small but very progressive 
and well-known sausage manufacturer located 
in large midwest city. Write in strict confidence 
to Box W-96, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED MAN WANTED: By leading New 
England processor, to take charge of canned 
ham and picnics operation. State age, qualifica- 
tions and salary requirements. W-72, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 


GENERAL MANAGER 


MEDIUM SIZED: Plant in midwest needs 
familiar with all operations. Must be able | 
handle all phases of the. business. Excellent , 
portunity. Position is available imm 
Please send complete resume of education n 
experience. W-97, THE NATIONAL PROVISIG 
ER, 15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: Practical time 
meat industry, experience required. Will 
department head in large independent mid 
southern meat packer. Write complete yr 
and experience data, salary requirements, . 
replies strictly confidential. W-98, THE NA’ 
AL PROVISIONER, 15 W. Huron St., Chicago | 
tl. é 





HOW ABOUT A JOB? As head of mainte: 
and engineering for an eastern packer with mul 
tiple plant operations. If you can do layouts, fig. 
ure costs, know refrigeration and are able to 
line up maintenance and construction jobs, we 
have the one you want. Good salary and oppor. 
tunity. W-99, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





RESIDENT SALESMAN: To handle top equip. 
ment line in New York, New Jersey, Pennsyl- 
vania and neighboring areas. Packinghouse = 
perience essential. Salary commensurate 
background and ability. Reply to Box W-56, = 
NATIONAL PROVISIONER, 15 W. Huron &t, 
Chicago 10, Ill. 





WE NEED: A good ham boning foreman. Must 
be aggressive, know yields, costs and able to op- 
erate efficient department. Salary and opportun- 
ity very good. Eastern packer. W-100, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 





MEAT SPECIALTY SALESMAN: New York state- 
eastern Pennsylvania territory, by midwestern 
packer. Want aggressive experienced representa- 
tive. Age 35-45. Replies confidential. W-88, THE 
NATIONAL PROVISIONER, 15 W. Huron §&t., 
Chicago 10, Ill. 





TWO TOP COOKER MEN WANTED: With ex- 
perience. To work with progressive meat pack 
ing plant in the west, and be able to operate 
most modern equipment. Reply to Box W-?, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








1834-42 W. 59th St. 





“BUY” HILGER ICE MAKERS 


FLAKE—CHIP—FRAGMENT ICE 


Also %” Thick Ice Pieces 


FOR ALL PROCESSING AND SHIPPING. 
WIRE—PHONE FOR ENGINEER 
TO QUOTE PRICES 


Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


CHICAGO 36, ILL. 


Geo. Hess 


HOG BUYERS EXCLUSIVELY 


Murray H. Watkins 
HESS, WATIGNS, FARROW & COMPANY 


Indienapelis Steck Yerds ° Indianapolis 21, Ind. 
Telephone: MElrese 7-5481 


W. E. (Wally) Farrow 
Earl Martin 











CABLE ADDRESS 
LIBRCO PHILA. 


SAM ROMM 
LEN SILVERSTEIN 








FLAVOLIN “Hm 


ALL PURPOSE FLAVOR BOOSTER 


FIRST SPICE 1 +- 


New York 18, NM. ¥. © Sam Pranciece 7, Cal. @ Terente 18, Canada 


— 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 


For Representation in Delaware Valley, U.S.A. 


WaAlnut 2-0478 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 


Imports & Exports fs 

















5 7 owl 


SUPPLY CLEANING 
COMPOUNDS 





You'll find them ell listed in the 
“YELLOW PAGES" ef the Meat Industry . . . 


starting on page 43 


for the Meat 


A NATIONAL PROVISIONER PUBLICATION 
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